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EQUIPMENT 


Using the correct equipment not only helps to give better results, but also makes cake 
decorating easier. The following is a list of the basic equipment used in cake decoration. 
You will need specialist items to decorate some of the more elaborate cakes in this book, and 





these are listed with the instructions for cach cake. 


Cake boards 

Theve are valable © al shapes and ъгез from 
round and square to heart. petal. hexagonal and 
rectangular Choose between thin ‘cards and 
thicker boards or crus 


Cake tins 

Round and square trs are widely acalable in 
good hardware shops, lutchenware stores and 
even urge supermarkets. Unusual shapes can be 
bought or hired from specialist cake-decorating 
shops. (See also Lining uns on page 10) 


Cocktail sticks 
(toothpicks) 

These are uel for dotting tiny amounts of 
food colouring onto ¡ong (see page 30). and 
for preose decorative work. 


Crimpers 

These come ın derent dupes eg hearts, 
diamonds. тұрар and scallops and are uned 
19 emboss decorative borders and patterms. 
In suprpaste (roles fondant) (see page 32) 


Cutters 

А vast range of cutters can be found in kitchenware 
stores and ресыйы cake-decorating shops Large 
bacat cutters are useful for shaping novelty cakes, 
while утыйе cutteri are better suted to more 
delicate work. Flower otters come in basic petal 





SPADES, or are specalty shaped for making particular 
flowers, eg orchis and Мез. Blossom pinge” 

Cutters make smpe fowers and have a wire spring 
Which gently pushes out the flower shape once cut 
(оғ әмсе on how to use these, see pages 84-5). 


Decorative scrapers 
These are used for creating decorate paterns 
around the ydes or tops of cakes (see page 67). 


Dogbone tool 

This tool hus a lange and а smal rounded end. 
and ed for malang soft curves on petals for 
sugar flowers Sec photograph under Modeling 
took. opposte. 


Dusting powders 

Powder colours are mosty used to pre colour 
тё! to sugarpaste flowers (see pages 84-5). 
They are applied with a dry paintbrush 
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Floristry wire 

This б used for wiring flowers together into 
decorative қоғау, and aho for looping rbbom eto 
sprays it a valable fom cake-decorating shops 
and боге Never push wires directly nto cakes. 


Food colourings 

Food colourings are avaiable in a vanety 

of shades from cake-decorating shops and 
suppliers. Use paste colounngs for deep or bright 
Colours and quid for pale colours. Dusting 
powder 6 brushed on to achieve subtle shades. 


Frill cutter 

This lange cutter with a central detachable ring is 
used for making filed borders and decorations. 
For full instructions on making (пін, see Sugarpaste 
Techniques, page 31 
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Icing ruler or straightedge 
А smooth, fem ruler is used for flat icing the 
tops of cakes decorated with royal iong 


Kitchen papers 

Pusti food wrap or cing im « useful for tightly 
wrapping longs to prevent crusts forming Fol 
crumpled or fat, acts as a mould for drying ong 
decorations Greaseproof and non-stick papers are 
улей for inng tes and for malang paper ppg bags 
and зетсімез Absorbent kitchen paper can be uued 
to support sugarpaste decorations while they dex 


Leaf veiner 
For marking teal and petal vers, ths prowdes 
а quick alternative to ung the pont of a irie. 


Modelling tools 

These come in various shapes and sizes and are 
etd for malang ай kinds of models to decorate 
ais, form sugerpante Sowers (see pages 84-5) to 
marzipan fruits (see page 68) They are avaible 
from specialist cake decorating ops 





Paintbrushes 

Lange brushes are used for montening cakes or 
boards with water before cing, and for parting 
large areas of iong Finer brushes are used for 
бесте panting Ӛлең on colour and for 
Campening ing pieces before securing to а Cake. 


Kanya 


BEGINNER'S GUIDE TO CAKE DECORATING 





Palette knife 
This is useful for spreading or sandwiching cakes 
with buttercream, cream, chocolate or ganache 


Piping bags 

Bought nylon piping bags are best for рри brge 
quantities of whipped cream. buttercream or 
garahe Homemade or bought gremeproof 
paper piping bags are used to pipe royal king 
(see page 46) 


Piping jelly 
This is used for adding а Wet look effect. 
particularly to water on childrens novelty cakes 


Piping tubes (tips) 

These range from very fine writing tubes for 
deicately pped icing to large tubes for png. 
shells, stars, Dasketwork, leaves and petal shapes. 
Very large star or plain tubes are avaible in sizes 
Semm-2cm (06-а) These are used with ште 
nylon pong bap to ppe large amounts of 
whoped cream or merngue. 


Ribbon 

Lengths of nbbon are frequently used to decorate 
(cakes. either in bows or loops on top of a Cake. of 
ted around the sides A nbbon attached to the 
Cake board makes an ебесіме finishing touch 


Rolling pin 

An ordinary wooden rolling pn 5 adequate. 
for roling sugarpaste. athough ресі paste 
wong pins ge smoother results A утый rofing 
pin is perfect for delicate work Textured rolling 
pins are used to create abc effects and other 
embossed patterns. 


Sponges 
Special sponges. sot and fem. avalible in various 
wees from саме decorating shops are used when 


stupng or dryng flowers Pieces of sponge are 
мес to support decorations while drying. 


Stamens 

These are ansluble from speculat Cake-decoratng 
shops ^ a variety of shapes and sizes They acd 
the fring touch to relevant flowers. 


Sugarpaste gun or sugar shaper 
Tres versatie ресе of equpment creates peces of 
Shaped sugarpaste neatly and easly A selection of 
dcs реоеде derent effects. 








Sugarpaste smoother 
A smooth far plemene for рат a perfect fash 
10 cakes covered with sugarpante [rolled fondant). 


Turntable 
А cake turnitable makes £ much caser 10 work 
ол a decorated abe. 


LINING TINS 

А wide variety of tins (pans) 6 now тезе 
for cal baking, Tem are not only designed 

10 be a particular shape and уте: consideration. 
û also gen to case of use and how the baked 
ake wil be removed from the bn. Nevertheless 
you should aways make sure that af ties are 
wel prepared belorehund. 





Victoria sandwich 

(shallow) tins 

These are usually used n pars Place one on a 
Soule sheet of greaueproof paper. draw round Pe 
base with a репе and then cut out the dacs of 
paper just mude the penol ine (to allow for the 
thebress of the tins) Grease the tesi with vegetable 
fat (shortening) and ft one of the dics of paper 
into the bottom of each of the tins, then grease 
the paper to ad casy release of the sponge Cakes. 





| 


Deep cake tins 

Measure the orcumference of the cake tin frst, 
wing string or a tape measure Cut a gremeproof 
paper strip. Sem (2in) deeper than the tn and Sem 
(Am) longer than the measured orcumierence, 
Fold up 15cm (Lin) of the paper along one long 
edge. press to make a crease in the paper: then 
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ok Grouse the tin wen мерене bit (Portenrg) 
or meted butter f you are ining a tn with curved 
дек vp with somorn along the folded edge up 
to the crease. This wit help you ft the paper 
пеку around the edge of the tn. For straight 
ded $01. you need себу sup the folded arca 
when fitting around comers Fit the strip around 
the outside of the tin Place the tin on a piece of 
greasepeocf paper, Grew around the base with a 
penci and ол out the shape just inside the репой 
ine. Fit the hape in the bottom of the tin so that 
4 Covers Фе sipped edges of the ade ining paper. 
Cakes ти take a long tee to Баке. expecially пећ 
hut cakes need some protecton to ensure even 
bang Stand the t on some newipapex wrap а 
few layers of brown paper or newspaper around 
the outside and fix into posson with string 


Moulded novelty tins 

These cannot be ined with paper, ю to ensure 
that your cake will not sick, first еме wel weh 
vegetable fat (теле). and then duit lberaby 
with plan four Knock out any excess four before 
ng the to wth тәме 

F you are bakıng a lange quantity of shaped cakes 
се bake novelty cakes regar: then a convervent 
method s to ma together equal amounts of 
vegetable би and four and to brush tv еөде the 
ins Ths mature can be stored in the refrigerator 


CAKE RECIPES 


If possible, always make non-fruit cakes the day before decorating them as they cut better: this 
is particularly inportant when shaping novelty cakes. Well wrapped in foil, a whisked sponge can 
be kept for two days before cating: a Madeira will keep for up to a week. Both should be frozen 
if kept for longer. Rich fruit cakes store well for several months in a cool, dry place. If liked, drizzle 

with a little brandy from time to time to improve the flavour. 


MADEIRA CAKE 

1 Preheat the oven to 160°C (325"F/Gas mark 3) 
Gremse ard ine the reqared tn (see pages 10-11) 
2 Cream the butter or margarine and sugar 
together fest n a bowl, unti the mature is pale 
and fif Gradually beat ^ the eggs. Frully fold in 
the shod flour using à lange spoon and add any 
болт Best for about 2 minutes 

3 Turn the mature into the prepared te. level 
the surface then make а бр n the centre. Әде т 
the oven for the өте stated n the hurt or unti 
the cake « fem to the touch and a shower 
inserted n the centre comes out ean. Leave. 
to cool sightly in the tin then turn out onto а 





wee rack and leave to cool Wrap the cake tightly 
in fol unti you are ready to Cover and decorate A 























MADEIRA CAKE 
LITE Mm Co) Жет (вл) Dem (he) Эзет (10m) 
Hom (бе) Mon (6n) Mon Co) Nem (е) Dem (ha) 
1296 Aron" од) Iig (os ap) sgillin оса Fe [IBA оо) 5004 (100002 оюн) 
П (or cp) — 185g (602% ос) Иң ом oup) Y (1072 cups) SON (182/2% cups) 
1 › 5 ? * 
185g oS ap) 2506 (о он] MA OO LI 244” сеч) «7% (dou cun] 
FLAVOURINGS 
Ground mmg ке _ Iw iw aus 2% Jus с) 
Cana (grates пев of 
ПНЕ — 4 3 — 
Cropped maed mts Wp (roni cup) ыж Qon ^ оо) Жұ (Heath со) 114 (001 сө) 155g бегі одн) _ 
Ме teres ТИ мәз [DELTA 19-2 мәз Trews 
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VICTORIA SANDWICH 


Makes one | Bem (Tin) sandwich cake 
175g (602! cup) butter softened 
175g (бог! Vs cup) caster 

(superfine) sugar 

3 eggs (ot room temperature). beaten 
175g (602/1 / cups) self raising flour 


1 Grease and ine the bases of two !бот 
(ғ) sandwich tns. Preheat the oven to 180°C 
(3S0* F/Gas mark 4). 

2 Cream together the butter and sugar until it is 
Wight and fluffy Add the beaten egg in three stages, 
beating wel after each addition If the moture. 
starts to curd. add а spoonkd of flour with each 
addon of om, 

3 SR the four onto the madura. and fold in 
gently with a large meta} tablespoon, 

4 Омде the mature between the prepared ting, 
and bake in the oven for around 20 mentes се 
unti the tops of the cakes are frm when pressed 
wah your fingertips. The саке should spring back to 
shape and the fngermarks dsappear 

5 Tim the cakes onto a wire rack Peel of the 
being paper and leave to cool. Sandwich with the 
Sling of your choxe. For an easy decoration, sft 
wong vagar through a dodey as shown below: 
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GENOESE SPONGE 


Makes one 25 x 18cm (10 x 7in) cake 
100g (3/021'/1 cup) margarine 

160g (5%ог/1 74 cups) selfrasing 
sponge flour 

185g (6/02 /V1 cup) coster 
(superfine) sugar 

pinch of soit 

2 eggs beaten 

100 (3/48 oz: cup) milk 

1 tbsp ghycenne 

а few drops of vono essence (extract) 


1 Grease and ine a 25 x 18cm (10 70) 
деер cake tn. Preheat the oven to 160°C 
(350'F/Gas mark 4). 

2 Ра the margarine n the bow! of in electric 
miser with the four caster (superfine) sugar and 
tah and crumble together wath your fingertips 
3 In a separate ом mix the eggs. mik, gycerine 
and vanila together Mex at slow speed. and add 
the quid padaly over | minute. Scrape the 
mocure then beat for | minute on medium speed. 
4 Transfer to the tn and smooth fat with a 
palette inde. Buke for 20 minutes or ured golden 
and fem Tum ол onto a wire rack. ресі ой the 
Ining paper and leave to cook Before usng, 
carefully peel off the тор cake son. as below. 





VICTORIA 
SANDWICH 
VARIATIONS 
CHOCOLATE 
Replace 1 Нәр 
flour with 1 өр 
соо powder 
and add 1 tbsp 
milk. 
Comer 
Dissolve 1 tsp 
instant coffee 
granules in 2isp 
boiling water. 
Ad after 
the egg. 
ORANGE 
Add the grated 
rind of 1 orange 
with the eggs. 
Lesion 
Add the grated 
rind of 1 lemon. 
with the eggs 
VANILLA 
Best in 2 tsp 
vanilla essence 
with the суур. 
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LIGHT FRUIT CAKE 


I Mex together the cried frut mixed регі, 
хоз and brandy Cover and leave for several 
hours or until absorbed Preheat the oven to 
140°C (27$*F/Gas mark 1) Lightly grease the 
in and Ine the base and ude. following the 
instructions on pages 10-11 

2 Ber the butter and sugar unsi combined 
Gradualy add the еруу, beanng well after exch 
addeson The mute may look сүлбесі at ths stage. 
Transfer to a urge bow! and the n the sed four 





3 Wrap a piece of folded newspaper around the 
ой of the tn and te vecurely with string Place 
the te on several sheets of neatly folded 
newspaper and bake for the tme stated n the. 
hart Using the chart as à guide, test the cake 
towards the end of the baking tme. A skewer 
inserted mo the centre of the cake Фома come 
ол dean. 

4 Alter baking Grazie the cake with à little extra 
brandy 4 you lke. Cover the cake with non-stick 
baking paper and ой then leave it to cool in the 
n for at least am hour: 



































Tip and spice. Sir in the soaked fut Spoon into the tn 5 When cock remove from the tn, wrap in ding 
Af you prefer to and smooth the surface. Tap the tn on the work fim and store in an artight container until ready 
use cup surface to remove any ar bubbles in he mature. to decorate. 
measures for 
ingredients, 
one cup із 
equivalent to 
175g (602) of 
fruit or peel, 
225g (Boz) of 
butter or sugar 
and 105g oz) 
f four. 
LIGHT FRUIT CAKE 
Round tin Ист (би) _ 18ст (Тј 20ст (Ва) 10) 25cm (10и) Them (Ilin) Усти) | Pre 
Suren Пету) Sem (бе) Hem (Ти) cm (Be) 220 (Pe) _ Бон (100) 20си (Hin) — Xen tim) 
Mond Ged hut 250g Fox) HMO (Soe) SO 01 20) 79 (be) Wee) A) 10 1e) 
Mod peel Selen Melton Welo) A Dec) Wear E (Sor) _ 
Dred apricots, 
Kakan Rron Пино) бол 1504000) — Jise( ion Под 4540500 
4ч (1/4 ог) Ат (178 ог) 40 (156 ш) 604 Qf or) dri (Mar) RO CF4 о) 1204 (Mor) mi (58 oa) 
пој бо) 150 (on а (Ver) MeS Sg (I Jer 625g (ID Gar BO (Vb 1500) ipid _ 









) 250009900 3158 (11 Kar) 
4 4 5 é 


Hog йоз $254 ( ex) 6256 (No Kor) 
- 





Sut 1500) Ш 
ю u 














Pan tor 185g Gos) Ikatan Dagio ОО (I 202] 425g (15 doz) Og (16 Юм) MEA). |De Qe) 
CT wm 3 эр 3 Sep Es A: Na 
hing teme Ira mem 2-2% m 3-39 мъ Am ду Ут 94-34 tes 
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RICH FRUIT CAKE 


| Preheat the oven to 140°C (275"F Gas mark 


Grane and ine the requred tn (see page | 





2 Cram the bunter or margarine and supr 





hen gradually beat in the egos 





ne flour and spice. 





ved dried Fut. hermes and nuts 
until evenly corned 


4 Tun into the prepared bn and level the 





surface. Bake in the oven for the time ¢ 





led in the 





chart or unti the cake is firm to the touch and a 





shower ier ted n the centre comes out dean 
Leave to cool in the br 


5 Remove from the tin and wrap 





until ready to decorate. 


Tip 
Wien making cakes in hexagonal or similar 
shapes tints, mse the same quantities of 
ingredients and haking times as those тете for 


round tins of tine ime diameter. 





RICH FRUIT CAKE 








1%” (фе) Mon O) Nom (Be) Don (Фе) Ben (10е) Mon (1) Mon |124. 
Пет (5а) ет бе) Мот (e) Хот (бе) Bow бе) Sen (10) Mom (Hin) 
е 0 = o 2 t bé 
“a оҷ 1 
e ال‎ cup © 2 4 с t © t toss 
ч “ х Xy 
‹ < vag “ < е ; 2 
““ еч 7 ч „4 ч - 
чл әй Qe ag an + < t * 
“ қ 1 #4 Y 
ыр Pros) ow s tee! cg жі ор 
e x ‘ ‘ 
tf^ e. exi се £ en 
in 224m ЕГ ‘ “ " 
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Tip 
The quantities 
given in the 
Rich Chocolate 
Cake recipe 
тийс a 20cm 
(Bin) round 
ойс. Double the 
amounts for a 
25cm (1040) 
round cake азы! 
haire them for a 
15cm (біп) cake. 





CHOCOLATE CAKE 


| Preheat the oven to 180°C (350°F/Gas mark 4). 
фу grease the tin and ine the base, folowng 
the instructions on pages 10-11. 

2 Beat the butte: sugar and vandla essence weh 
бесте белеу untl ight and fiuffy Add the eggs 
one at a teme. beating weil after each addition. 
Transfer to a large bow! and fold in the combined 
бесі flours. bicarbonate of soda and cocoa 
powder alternately with buttermilk 

3 Spoon into the un and bake for the time pven 
^ the chart below Insert a sewer and check it 
comes out dean Leave to cool in the tin for 

5 metes before turning onto a wire rack 





RICH CHOCOLATE CAKE 


Makes a 20cm (Bin) round cake 

110g (3%02) good quality dark chocolate 
200g (7oz/^^ cup) butter 

200g (702/1 cup) dark soft brown sugar 
1 tsp vanilla essence (extract) 

4 large eggs 

200g (oz! iX cups) self raising flour 
pinch of salt 


1 Line two 20cm (Bin) shallow round cake 
es and preheat the oven to 180°C (350° Gas 
mark 4) 

2 Melt the chocolate in 3 tep water and allow 
t to cool sightly Cream the butter and sugar unti 
эрч and A4, 

3 Separate the eggs and beat in the уска varita 
essence (extract) and then add the meted 
chocolate. Fold in the sifted four and salt Whisk 
the egg whites to a soft peak and gently fold mo 
the mature 

4 Divide the metre between the prepared tes 
and level the tops. Bake for 20 to 25 menes unti 
they are frm to the touch. Cool in the tins before 
turning onto а wre rack, 


CHOCOLATE CAKE 


















































Round tin бе (Бн) Вот (Пај. Xonda) onha) Мон 10и) domiia) ст (13) 

және дои (бај бои (Gin) (жәй әб) Tem) Бети) 20 Yom (0-4 
Әлехдекі og oa Sg (Six) E) а TUE TE 
Caner ingerine) 

sor eo) eed ЖП!) LIO OI уай мб») ARSE UN Hen 
Vanda euere inp [1^] LL La iw Aw 5t tw 

tes 2 2 1 7 4 5 0 7 
жың” — 4 "об 55001) “¢ Wan 7% бод. Ya en 1254 (Var 150g бог) 190g 6) 
Pur fou Пе (од __16 62 Nao) Medo) Жама Hely еы Муса 
Bertone 

“юм ^w hte "wo (21. ____ View 2 Mto 2 
Cocos powder le Me Oren Му Око Sx Oen Men Den — ied en _ 1e о 
Вита Мом (Мол 20ml (Tas) Мон Mar) Жн (Мод 001002) SOM (6A ej Ич (Мој он ОИ ox) 
Ring me Umm Ww lms iim мет Mim Ae Swe | Ae SO men 
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DARK GINGERBREAD 


Makes about 24 pieces 

410g (1402/37 cups) self-rasing flour 

2 tsp ground ginger 

Ya tsp ground doves 

125g (420213 cup) fim 

unsalted butter 

125g (402% cup) dork 

muscovado sugar 

125g (40217 cup) black treacie/molasses 
| egg, lightly beaten 


1 Preheat the oven to 200°C (400"F/Gas 
mark 6) and grease two balong (соске) sheets. 
2 Put the four and spices in a food processor 
Cut the butter into утый pieces, add to the 
processor and blend unti the mixture resembles 
breadcrumbs Add the sugar. treacieimolasses and 
egg and mix to a Gough Wrap and chill for at least 
30 metes. 

3 Rol cut the тебе on a floured surface. 
Cut cut rounds or squares and place on the 
baking sheets. Bake for 12-15 minutes until the 
shapes have rsen veghtly and appear а Mie paler 
in colour. Leave for 2 minutes then transfer to a 
wire rack to cool 
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CARROT CAKE 


Makes a 20cm (Bin) round cake 
150g (Soz! cups) зе голу flour 
150g (Soz! 1% cups) plain flour 
1% (sp ground onnomon 

Ya tsp ground ginger 

4 tSp ground nutmeg 

% tsp bicarbonate of soda 
175ті (6) oz) vegetable oi 
200g (702/1 cup) brown sugar 
4 ca 

100ті (3f oz) golden syrup 
450% (15) grated carrot 

50g (202) pecans or walnuts 


| Preheat the oven to 170°C (325*F/Cas. 
mark 3) Grease and ine the cake tn. 

2 SR the fours. spices and soda into a urge 
Бом and make a weil in the contre Whisk 
together the od, sugar. eggs and syrup Pour mo 
the well sering, then add the carrot and nuts. 
3 Spoon the mature into the tin and smooth 
the surface. Bake for about | hour 35 minutes A 
shower inserted in the contre should come out 
dean. Leave the cake to cool in the tn for 15 
minutes before turning onto à wre rack to cool. 
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MARZIPAN 


225g (80212 cups) ing 
(confectioners) sugar 

225g (802/2 cups) ground almonds 
| large egg white 

1 tsp lemon juice 

a few drops of almond essence 


Mapan or almond paste is used for both coating 
and decorative purposes It forms а smooth 
соме Оп а cake ~ the perfect base for royal 
org or sugarpaste (rolled fondant). and forms a 
barrier to prevent monture from the cake seeping 
anto the sugar Coating, As à modeling medun 
marzipan 5 елу to handle and pluble. and can 
be coloured by kneadeg n food colouring 


1 Puce the icing (confectioners) sugar and 
ground almonds n a bowl add the qad 
тобот and sur together Knead the mature 
until smooth on а surface dusted with cing sugar 
2 Store in a polythene bag und ready to use Use 
within a week of mang. 


ROYAL ICING 


25g (laz) albumen (egg white) powder 
^1 tsp lemon juce 

500g (1 20214'% cups) king 
(confectoner's) sugar, sfted 

1 tsp glycerine (arty for cake coating) 


Ths 6 a iradon «eg used to coat celebration 
cakes Accorting % the comsstency (see page 46), 
* can be used for fat or peaked icing or ppre 


1 Place the egg white and lemon уже mito a 
dean bowl Usung a clean wooden spoon str to 
compre. 

2 Sit some of the ¡ong (confectioner's) sugar into 
те Болі Do not add 100 much sugar too quickly 
3 Using а wooden spoon, stir the стр sugar into 
те egg w^te and lemon рәсе. miang well. 

4 Continue тоға and adding mall quantibes of 
sugar unti the төйме reaches the comustercy of 
thick cream. then beat wel unti smooth and 
glossy Stir in the glycerine. # using, then alow the 
iong to rest, covered wath damp cing fim. 





SUGARPASTE 
(ROLLED FONDANT) 


| egg white made from dried egg albumen 
30m (If oz/2 tbsp) hquid glucose 

500g (11b 2o2/4' cups) kang 
(confectioners) sugar, sifted 


Ready-made sagarpaste s easty обоје, but 
this в à quick and easy icing to make. Once made. 
it can be coloured and used to cover all lands of 
cakes. It ıs soft and plable enough for mabung 4 
variety Of sugar decorations. 


1 Place the egg white and the liquid glucose n a 
dean bowl Sit the iong sugar imo the boul Mo 
together with а wooden spoon une! the mae 
begns to bed together. 

2 Form the paste into а ball with your fingers it 
is too soft and sticky to handie, knead in some 
more sAed sugar unt! fem and plabie. 

3 Dut the work surface lightly with icing sugar 
and knead unti the mixture 5 smooth and free 
from cracks 

4 To store, wrap the paste completely in cling 
füm or store in a polythene bag with all the ar 
exduded If the sugarpaste dies out, knead na 
litle boled water until it s soft and равне. 
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MODELLING PASTE 


280g (10о2/2/ cups) icing 
(confecuoner's) sugar 

3 tsp gum trogoconth 

J tsp bquid glucose 

315g (1102) sugarpaste (roled fondant) 


Tha б one of the most versatile pastes for malang 
models and decoration, Gum tragacanth acts as a 
Strengthening agent, so that it sets much harder 
than sur paste and can hold its shape to make 
figures, animals, flowers and all kinds of models For 
жәе on modeling techeques wee pages 98-9. 


1 SA together the icing (confectioners) sugar and 
pam tragakanth Add the glucose anc 6 tsp of cold 
water and mox well 

2 Knead to form a soft dough then combine 
with ar equal weight of sugarpaste 4 the paste 
is too dry knead in айте whee vegetable fat 
(shortening) to make & soft and plable. If the 
Conestency of the paste « too бу knead e 
alittle sted ong sugar 

3 Roll cut сп а surface dusted with се sugar 
When modeling Кобу peces (жс pages 84-5). 
ше а tiny smear of white vegetable fat on your 
fngers to prevent ор 
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BUTTERCREAM 


115 (40212 cup) butter, softened 
250g (902/2' cups) icing (confectioners) 
super. sited 

2 tsp boiling water 


A versatile Gling icing or frosting for almost any 
type of cake. which can be spread evenly and 
patterned with а inde or scrapes се pped. 


1 Puce the butter in a bow! and beat unti pale 
and fully. Add the се (confectioners) sugar а 
Mie at a оте beating well ater each adéton 

2 Beat in the water and any other favounng 4 
regured Alternatively place all the ingrecients та 
food processor and blend for 30 seconds 


FLAVOURINGS 

Vanilla — add | tsp vanila essence 

Citrus - beat in 2 tsp fnely grated lemon, orange 
ог lime rind 

Coles - dissolve 4 tsp instant coffee in the 2 tp 
of bokng water before adding, 

Almond — beat | tsp almond essence and 2 ship 
chopped toned almonds 

Chocolate - beat in Og (102) shed cocos 
ponder or Sg (202) plan melted chocolate 
Ugueur - add 3 tip of your rounte iqueur 





GLACE ICING 


250 (80212 cups) King 
(confectioner's) sugar 

1-2 tbsp warm water 

а few drops of food colouring (optional) 


Ths quick and easy org is used marily as а три 
topping for sponge cakes and occasionally when 
making novelty Cakes Add the water caubously as 
100 much will give a very runny wong F you work 
quickly you Can produce attractive designs such as 
feathering (see page 63). This recipe makes enough 
to cover a 20cm (Be) cake. 


| SA the icing sugar into a small bow! and 
gradually beat n enough water to make a smooth. 
paste that thy covers the back of a spoon. 

2 Add food colouring 4 Бакі Use emenedately 
or cover with cling fim to stop a crust forming, 


FLAVOURINGS 

(Carus - use lemon or orange pace е place 
of the water 

Chocolate - str in 4 tip Med cocoa powder 
Strawberry - ste in a кте pink bod colouring 
and strawberry essence. 
Passionirut use pawontrat pup ^ place of 
the water 








FLOWER PASTE 


(sum PASTE) 


400g (1402/3) cups) kang 
(confectioners) sugar 

50g (2oz!'/2 cup) cornflour (camstorch) 
3 tsp gum trogocanth or 2 tsp gum 
tragacanth and 2 tsp carbaxy.methyi- 
cellulose (CMC) 

5 tsp cold water 

2 tsp powdered gelatine 

3 tsp white vegetable fat (shortening) 
2 tsp liquid glucose. 

1 forge egg white (strained) 


The paste required to make бле Sowers and 
fokage is avalable commercial under a variety of 
names (eg Soner paste. gum paste. petal paste) 
but you can make your own if you like. You wil 
need a heavy-duty moong machine with a beater 
attachment to produce a good result 


1 Sik the icing (confectioners) sugar. cornflour 
(cornstarch) and gum wagacarth together eto the 
bow! from your maxing machine. and warm This 
can be done in a vanety of ways a metal or glass 
bow! can be placed in a low-heat over: a plastic 
bow! can be put n the mcrowave on а warm 
setting, aternatively place the bow! over a pan of 
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hot water: In all cases. Cover the bow! with a clean 
tea towel to stop the surface of the dry ребез 
crusting and warm the beater from the machine as 
well Be careful not to maka the ingredients too 
hot They should be just warm to the touch. 

2 Measure the water into а cup or утый 
container and add the gelatine. Allow to stand for 
а few minutes to үс ue. for he gene 
crystals to absorb the water 

3 Warm the peros mature by standing the cup 
in bot water unti the mixture 6 runny and clear 
4 Add the white lat and Iud glucose to the 
peine mature and ste unti the fat has meted 
Use a wet spoon to measure the iqud glucose. 
or the spoon the fat was measured with, to 
Prevent a sticking 

5 Add the peutre mature and the egg white 
to the warmed dry egredents, and mix on à 
dow speed until the ingredients are incorporated 
6 Tum the mier to full speed and beat unti 
the paste becomes white and stringy 4 you 

hear the machine motor straining tun the 
speed down a ite 

7 Remove the paste from the ром and 
immediately wrap in a polythene bag Расе n à 
smal, plastic. kóóed container. and place in the 
neingerator to mature for 24 hours before use. For 
eme of use. wrap srul peces of paste сулыу 
before chilling. 





Apricot 
—slaze_ 
Warm 250g 
(ll cup) 
apricot јат ina 
cepa until 
melled. Press it 
through а sieve, 
edd 2 tbsp 
lemon juice, 
bring to the boil 
for 30 seconds 
then cool 
slightly. Apply 
10 the coke 
surface with a 
«егп brush. 
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MEXICAN PASTE 


250g (902124 cups) ong 
(confectioners) sugar, sified 

3 tsp gum tragacanth or gum trogocanth 
substitute 

2 tsp quid glucose 

6-7 tsp cold water 


This is a very сілі paste, which sets and dnes 
hard К is ideal for pieces that need to be strong or 
that wil be handled more than usual, 

1 Sit the King sugar and gum tragacanth 
together on to а work surface and form a well in 
the centre. Add the каза glucose and 6 tip water 
Mix all the ingredients together 

2 Add the remaining teaspoon of water 4 the 
paste appears dry or is crumbik Knead weil unti 
the ingredients are weil blended and the paste в 
smooth. 

3 Place in plastic bags and seal in an airtight 
container Store in a cool place for up to 6 weeks. 





SUGAR GLUE 


Sugar gue ^ used to sick peces of tugarpante 
(roled fondant) together Make t by тсе 
sugarpaste and water together to make а x. 
brushing paste 


Atternatyely you can make a glue by moong Send 
(1 р) gum arabic powder (avaible from cale 
decorating supphers) weh a few drops of water 
Store n an aright собаеен in the refrigerator 
Apply sugar gue with a partir uang sparingy 
Press in position, holding for a minute ог two. If 
necessary support with foam sponge until dry 


PASTILLAGE 


I tsp gum trogoconth 

175g (бог) royal ¡ong (see page 18) 
75g (3oz! cup) wong 
(confectioner's) suger 


The finest pastilage s made with royal icing and 
qum tragacanth lt can be rolled out finely, cut. 
shaped. curved and molded to produce a vanety 
of decorations. which wil reman fem and strong. 
This is the strongest type of paste. so 5 often used 
for free-standing decorations 


1 Max the gum tragacanth into the royal icing 
and leave to mature in à bow! covered with à 

dean, damp cloth for about 30 minutes 

2 corporate the sited icing sugar mo the 

mode by mesng û in ether by hand or with a 
heavy-duty machine with 3 beater Immediately 
wrap ma polythene bag кеі required for use. 
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BASIC TECHNIQUES 


COVERING WITH MARZIPAN 





Marapan or almond paste % а smooth and Remes 





ating on а the perfect base for royal King or 
sugarpaste (rolled fondant) - and forms a barrier to 


prevent mosture from the cake seeping into the coating 


All-in-one method 


Ths method creates 






good base for sugarpaste and в 
әде for ій types of cake 


1 To obtain a fat surface to your cake. turn the cake 





upside-down If the cake has peaked during baking or has 





an uneven surface. inm 46 level before turning the cake over 
То әкі wasting too much cake, gaps at the bottom edge 


can be packed with small paces of marnpan before the 





2 Measure the сте across the top and down two 
apposte wde Add 2 5cm (Im) to the measurement 


Brush the top and des of the 








боге (see tio. page 21 





3 Knead the marapan into a smooth bail and rol it out 





On à work surface or попефек bond duited with cing 





(сотес 





ners) sugar he murapan occascrully 10 





event sucking and to keep 4 roughly соја, uni the 


р 





required dmeter is reached, as measured in step 2 


The thickness of the marzipan can vary à 





'onóng to taste 
3 LA the mampan away from the work surface. uong the 


oling pin as support. and lower 4 over the surface of the 





cake. placing the marzipan aganat the side of the cake frst 
4 Smooth the marnpan, firstly across the top of the cake 
with the fat of your hand, then over the edges with your 
hands Му cupped Smooth the sides of the cake, agan 
with the fat of your hand, and with an upwards movement. 
5 Smooth the mampan down to the base of the cake 
and trim off any excess with a sharp brie Give the cake а 
ый poish with the fat of your handi then leave 10 dry or 


crust for a few hours 
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Top and sides method 
The top and sides are coated separately createg strong 
(907) edges suitable for coating with royal icing 


1 For a round or square coke, tum the cake upside-down 
and pack the bottom edges with marnoan to obtan a 
smooth fasih Brush the top surface with bored apricot 
glaze. Вой out the marapan on a work surface or non-itick 
board dusted with Ong sugar until the murzpan is sighty 
larger than the cake top and the thickness required. Lower 
the jammed surface of the cake onto the marspan and 
arem wth a sharp knife. Turn the cake back over 





2 For a round coke, brush the sides with apricot фае. 
Roll cut the marzioan into a long strip and irim to the 
length of the circumference cf the cake Tren to the depth 
of the cake plus Lom (Vin), dust with a бебе сең sugar to 





stop the marzipan suchung and сой ıt up Urol the 
maragan around the ode of the cake. trim to ft and tim 
the top edge with a sharp име. 

3 foro coke weh comers, brush alternate sides wth 
apricot фале. Roll out the mazon eto a rectangle зіу 
wider than the length of one side of the cake. and long 
enough to com al the vides Le. four tenes the depth of one 
tide for a square Cake) Cut out the ve peces making each. 
One vighitly taller than the Cake and wider than its wah 


4 Poston the fest sde of marapan and smooth into place. 
Ма fold appears in the marzipan. If it outwards and then 
к=, сне it in agan smoothing downward. Do not attempt 
10 press the fold in, as this wil result in an uneven surface 
5 Trim the top. cutting inwards towards the centre of the 
cake. Trim the marapan to ft at the comers Turn the cake 
and repeat. rushing with glaze when necessary 
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COVERING WITH SUGARPASTE 


Sugarpaste (rolled fondant) can be used to coat any 
cake. With а frut cake. й i best to apply a layer of 
marzipan fest, With sponge cakes. the sugarpaste can 

be applied directly to the cake, with just a thin masking: 
of apricot gaze or buttercream If you want to make 
different coloured sugarpaste, see page 30 for informance 
on how to use colounngs. 


1 Fora би cake, brush the surface of the marnpan 
with cool bodied water or clear alcohol (gn or vodka). 
For à sponge cake, brush the surlace with boiled apricot 
glaze or spread with а thin layer of buttercream, 

2 Before you begin knead the sugarpaste with your 
hands in order to soften it (which wil make it easier 
to work with) and give a smooth surface. 

3 Measure the cake across the top and down both 
ides, and roll out the paste to Sem (in) downg 
an extra 25cm (lin) for trimming Ensure that the 
sugarpaste does not stick to the work surface by tuming 
it regularty as you гой й. ung a dusting of org 
(cortectoner з) sugar 

4 Polsh the surface of the sugarpaste with your hand 
to remove any excess icing sugar and to check there are 
по ar bubbles in the paste. 

5 UR the paste over the rolling pin and wie the rolling 
pin to position the paste on the side of the cake, over the 
top and Gown the other side. 








6 Smooth the top of the cake with the fat of your 
hand = it is best to start from the centre and work, 
gradually олады Ths wil ensure ut you have 
not trapped any air between the sugarpaste and the 
surface beneath. 





7 Werk your way from the top of the cake down the 
sides, maong sure that you are wnoothng the sugarpaste 
down evenly as you go As folds in the sugarpaste appear. 
Mt the bottom edge out 10 remove the fold and then 
gently press the paste back onto the surface of the cake. 
8 Continue smoothing downwards, using sugarpaste 
smoothers 4 you tke 





9 Using a sharp knife. trim away the excess 
sugarpaste from around the base of the cake to 
pre a perfect finish. 
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COATING WITH ROYAL ICING 


Royal ¡org и the traditional coating for formal celebration 
cakes. It provides a smooth frm surface with sharply angled 
comers and edges. Coating with royal icing б. however time 
consuming as the icing has to be applied in several coms 
and each coat must be left to dry before the next coat can 
be appied An iong turntable is preferable when coateg a 
Cake with royal king, 

Three coats of royal icing should be applied to a marzipanned 
cake, leaving the cake to dry for about B hours between 
each Lyer Use soft peak king for the fest cost (see page 
46), then add water to soften the icing у for the 
second coat, then soften agan to apply the final coat. 


Top coating a round or 

square cake 

1 Puce the cabe on a turntable. Spread a ittie royal iong 
ver the top of the cake with a palette inie Hold the knife 
honzortaly and work backwards and forwards to 
өтте any air bubbles in the iong Spread the king 
evenly to the edges of the cake, turning the turntable for 


even coating. 





2 Remove the cake from the tumtable and draw a clean 
straightedge or icing ruler (see page 9) over the top of the 
cake ın опе Continuous movement Lo Create а vmooth 
finish If necessary wipe the ruler clean and repeat the 
process. Leave to dry before coutng the vides of the cake 
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Side coating a round cake 

I Place the cake on а turntable and start applying the 
royal «ong to the sde of the cake мел a palette inde Hold 
the име vertically and position your finger at the back of 
ine blade to apply pressure to the icing and Ӛзреле any ar 
bubbles. Rotate the cake and paddie the icing as you work 
to form an even thickness 

2 Ensure that the Kong covers the cake from top to 
bottom and that no marzipan can be seen. Use a plan 
ake scrape. pulling & round the cake in one smooth. even 
movement When the scraper hat been pulled around the 
whole cake. pul £ off towards yourself to fnah If necessary, 
wpe the scraper clean and repeat the process. 

3 This will leave a take off mark which can be removed 
with a sharp inte or scalpel wang a scraping action Nesten 
the top edge of the cake and the bourd with a palette knife 
before leaving the org to dry 
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Side coating a square cake 

| Coat the fest әде of a square cake in the same way as 
э round cake. Move the scraper along the side, and at the 

end of the ude pull the scraper off towards yourself. 

2 Start the second side by ілере the take of mark fom 
the presan ude round and onto the second ude Repeat 

the process unti all four sides of the cake are солей Always 
ensure that the edges are neat before leaving 4 to dry. 


کا 
The softer icing wed for the final coat is much finer,‏ 

and is casier to handle on the final coat if you scrape. 

off most of the exco icing fist then repent, pressing 
hander for a perfect finish. 









COVERING THE CAKE BOARD 
It is common these days 10 coat the board with the same 
song as the cake, giving the cake a neater appearance. 


Covering the board with royal icing 

| Сом the board by padding small amounts of royal 
eng onto it with the tp cf the palette krite 

2 Use the palette kre at a (0° angie to smooth the се 
on the bord again making а зеңде 360" sweep Clean off 
the board edge with the palette inde uung a cutting down 
action and removing small amounts at a time. Clean the 
infe between each action Woe the edge of the cake 
board dein with a camp cloth Leave to dr 


Covering the cake and board 
with sugarpaste 

1 Place the cake on the board Roll out the sugarpaste. 
Mowing extra for the board. LA the paste as f covering the 
cake, thes teme postionng the раме on the edge of the 
board fest, then the sde, top and opposte yde of the cake. 
and iray the lar side of the board 

2 Smooth the sugarpaste from the centre of the top of 
the ake. down the sides and (лађу over the boird Trim 
excess paste away from the edge of the board with a sharp 
ке (see right) 





Covering the board with a strip 
of sugarpaste 

1 Coat the cake n одиграле as described on page 25. 
and place on a саке board (taking Care not 10 mark the 
soft sugarpaste) Кой a sausage of sugarpaste with your 
hands and then roll t into a strip with a rong pin. 

2 Use a tape measure or length of string to jodge the 
lengh required Trim the two long sdes of the strip to he 
width required plus approwematety Lom (din). Quickly roll 
up the sir moisten the board with cool, boled wates and 
then roll the pate directly orto the board 

3 Cut the join to & and smooth the paste down wath the 
pads of your fingers. particularly over the jon. Tren around 
the board edge with a sharp inde. Finch by polishing the 
ой edge of the paste with the tips of your fingers. 


Covering the board with 

centre removed 

1 Coat the cake n sugarpaste as described on page 25. 
and allow to set firm overnight Cut a paper template the 
Sae and shape of the coated Cake. Brush the edge only of a 
ake board with cool boled water Roll out the sugirpaste 
and cout the surface of the board Place the template where 
the cake wil st and ол around the edge weh а sharp brife. 
Remove the template and the sugarpaste beneath 4. 

2 LA the сфе and lower it gently mo the centre in the 
vagarpaste. Smooth the soft paste on the board eto the 
jon between & and the све. 
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SUGARPASTE 
TECHNIQUES 


Sugarpaste (rolled fondant) is pliable and easy to work with, covering cakes in one easy layer — 
it is used to create many cake decorations, such as realistic fabric effects, ribbons and frills, 


Sometimes called rolled fondant or ready-to-roll се, 
aug paste has now become very popular amongst both 
professional and amateur cake decorators h can be used to 
сом any type of cake (see page 25) and can also be used 
ma number of decorative ways, 

When freshly applied and stil soft. a is the ideal medum 
for texturing techniques such as crimping and embossing, 
and many of the cake decorating shiis adapted from 
needlework ard other crafts. such as friling and риш, 
can be worked in sugarpaste to great effect. Once frm, 
sugarpaste provides a good base for piping and other 
банер touches Strengthened with gum tragacanth the 
paste can also be used for modeling decorative shapes, 
and sets firm enough to be used for free-standing figures 


COLOURING SUGARPASTE 

| Weigh out the quantity of sugarpaste (rolled fondant) 
needed and place it on a surface dusted with iong 
(condectioner's) sugar. then knead it lightly unti smooth. 


Usang a cocktal stick (toothpick), dot liquid or райе 
colouring orto the sugarpaste. then knead n until blended. 
2 Always add colours sparingly as some are much stronger 
than others For paste! shades the paste mght need ordy 
the smallest amount. wile several addinons of colour might 
be needed for deeper shades Orce the requred colour 6 
acheved icep the адыграе зујију wrapped n a double 
theckness of ding m unti ready to use (усе aho page 9). 


MARBLING 

1 Ther is achieved by ony partally blending the colouring 
nto the заграде. Dot the sugarpaste sparingly with the 
chosen colour, as described above. Roll the sugarpaste into 
а long tha sausage Pape. then fold the ends to the centre 
and dot with a Mile more colour 

2 Reroil to a thick sausage and old the endi in once agan. 
Reper the rolling and Riding without adding any more сою 
until the colour starts to show in then streaks Add mare 
colour and repeat the roling and folding process 4 stronger 





marbling ^ reqared but take care not to overwork the 
 agarpaste, resting n a undorm colour al over 

3 Once sificentiy marbled ғой out the sugarpaste 
and uve 4 to cover а cake or board, as required. 


FRILLING 

Frits can be apphed to the sides of a cake in a scalloped 
pattem or as a straight border around the base. Before 

making FIK. make sure the cake б marked ath template. 
lines (see below) to guide the poisoning of the tiis 


1 Roll out a ite sugarpaste (rolled fondant) on a surface 
lightly dunted with icing (confectioner’s) sugar: # the 
sugarpaste is quite soft, you might reed to strengthen 4. 
ether by adding | typ gum tragacanth to every 450g (НЫ) 
sugarpaste, or by making up а diferent paste that is 75 per 
cent sugarpaste and 25 per cent flower paste. 

2 Cut out a scalloped circle using a fl cutter Remove 
the cut-out centre, 

3 Poston the fell at the edge of the board ensuring that. 
it shdes easily Coat the tip of a cocktal stick (toothpick) 





Tip 

Some frill cutters come with adjustaMe centres so that 

the depth of the frill am be varied between 2em (Nin) 

and 2.Sem (lin). Frills am also be made using а plain 

or fluted biscuit cutter about Sem (34in) in diameter. 
Cut out the centre with a smaller cutter. 
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with icing sugar, and гой the tp alang the futed edge of the 
sugarpaste until the icing begins to fni. Use the ade of the 
sick and not the pont to avoid making marks in the paste. 
4 Continue to roli and 452 all the way around turning the 
ril as you ро. Work quickly so the edge of the 68 does 
not dry out and start to break. 

5 Cut through the fell to make one long strip, and tum it 
over Pant some cool boded water along the untried fut 
edge. Lift the Hil with both hands and line up the untitled 
edge along the marked Ines on the cake. Cut the fil to 
the correct sae with a scalpel onal sharp inde or fine 
scissors. Eme gently into postion. 





6 Use a cocktail stick to turn the ends of the fë under. 
allowing the (rd to roll around the stick unti the stick в at 
fight angles to the сате. (А al the pleats in the fri in thes 
way untl the overall elect б evenly distnbuted. 
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CRIMPING 

Crimping б a quick and easy decorative technique worked 
on sugarpaste Or marzipan while it 6 308 soft A variety of 
Gificrert-shüped crimpers is avalabie The most widely used 
5 э scalloped cnmper, although straght campers, hearts, 
damords and ng-zags are ано scalable. 

Crimping can be marked along the top or bonom edges of 
a Cake or along a scalloped template ine marked around 
the sides. Crimping around the top edge of a cake as soon 
аз the sugarpaste (rolled fondant) coating has been applied 
gres a quick, easy nah 

Crimping the bottom edge of the cake а а quc way of 
seang the cake to the board using an attractive pattern. 
Rope effects can be achieved by crenping lengths of 
sugarpaste pos/xoned around the base of the cake (see 
page 33 for another method for making ropes) 
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To stop the crimper sticking to the sugerpaste, 
either dip the jaws into icing (confectioner’s) sugar 
or wipe regularly with a barely damp, clean 
cloth, Alternatively, smear the jaws with 
tite vegetable fat (shortening). 
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1 Dust the crimper with icing (confectoner’s) эдас 
Holding the ends about Smm (Han) apart, caretily 
pinch Фе cng squeeze ferny until marked 

2 LA the ormper away from the icing before easing the 
pressure or it will tear the King from above and below. 
Repeat the pattern ай around the top or sdes of the cake. 


EMBOSSING 

Origrating fom leatherwork embossing is very suitable for 
use on sugarpaste (rolled fondant) or marzipan, Many 
fleret embossers are avalable commercial, and you can 
make your own embosung tools with carved buttons, 
jewelery ard so forth but be sure to clean them weil 

1 Coat the surface areas with sugarpaste and emmedutely 
Start to emboss while the paste s йй soft When working 
along an edge, use the ball of your thumb to pude the 
emboster into the correct poston 





2 Textured patterns can be created by repeating the 
embosung technique in small areas. Enhance the embosied 
areas with colour, 4 required. using paste. iud or powder 
food colourings mod with clear alcohol and parted on 
with a fee brush 


MAKING A BOW 

An icing bow 5 easier to assemble than one made бот 
nibbon. The techraque s always the same, regardes of vae 
1 Colour some sugwpante (molled fondurt) as required 
and roll it out thinly on a surface dusted with cing 
(confectioners) sugar 

2 Cut out one long strip and two rectangles from. 

the sugarpaste strip, 

3 Dampen the ends and fold the rectangles over 

to form loops, tucking small rolls of absorbent kitchen 
paper or issue paper nude the loops to ісер them 

in dupe 

4 Ga two more rectangles and pinch one end of each. 
Cut the other ends of these rectangles into V shapes to 
resemble ribbon ends. 

5 Position the loops and bow ends on the cake so 
they almost meet in the centre. securing them with 

а dampened paintbrush. 

6 Cit out a square of sugarpate, dome a «еу in the 
centre. and position A over the centre of the bow to hide. 
the ends Secure wich a dampened paintbrush, 4 necessary 
Dont forget to remove the rolls of absorbent ietchen. 
paper or issue once the sugarpaste has hardened 
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ROPES AND PLAITS 

A single and colourful fnish for many cakes can be 
achieved by using sugar ropes and plats partodury on 
novelty and dren) Cakes Тһе most sutable medum 

5 vugarpaste (rolled fondant) or marnpan. but fee ropes. 
and plats can ako be made with fower paste (gum paste) 
Before applying then 10 the cake, dampen the bottom 
edge of the cake, or wherever you want them to be 





Twist ~ They гой some sugarpaste on a surface dated 
with сұ (condectoner's) sugar to Create à sausage Pape 
‘that в Seren (an) wide. Lighely twirt а from the елен. 
Rope - They roll out two ресе of sapipaste e 
Contrasting colours under the palm of your hands Twist 
the peces together to form a торе. 

(Pak - Use three colours of sugarpaite rolled cut eto very 


ther lengî then traf pasung each strand n tum 


[ 
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ROSE PETAL CAKE 


This teardrop-shaped cake was inspired by the 1900s fashion for stylized flower decoration. 
By using different-sized cutters in conjunction, endless permutations of shapes are possible. 


CAKE AND 
DECORATION 
25cm (10n) 
teardrop-shaped cake 
куш. — 
1,25kg (2/30) marzipan 
125kg (2/3) white 
sugarpaste (rolled fondant) 


25% (8 ог) mexican paste 

250g (8%о2/1 cup) royal icing 

lavender, green. blue and pink 
paste food colours 


НИ... 


EQUIPMENT 
36cm (14m) oval cake board 
ribbon cutter (FCC) 
nos. 1, 1.5 and 2 piping 
tubes (vps) 

Piping bags 
templates (see page 108) 
scnber 
_lting turntable (optional) 


stainless steel rose petal 
cutter set (PME) 


| Brush the cake with apricot gue and cover with marzipan. Coat with white 
sugarpaste (rolled fondant) and allow to dry for 24 hours Coat the cake bound 
woth white vugurpaste and allow to vet for M hours 

2 Dude the mesan paste into four portions and colour them lavender. pale 
green pale blue and pale реж. Rol cut and cut при of paste with the ribbon 
Cutter. or by hand, and fix them to the board wth sugar glue. following the design. 
3 Puce the cake on the board Using а no 2 pping tube and royal king pipe а 
sas tral around the base cf the cake (vee page 49) 

4 Prepare the template (see page 108) for the top of the cake and trace the 
chosen design. showing the postions cf the appiquéd Gowers and leaves Place 
the paper template on the cake and mark guidelines with a srbe 

5 Place the cake on a Biting turntable and tit it away from you Rol out and cut 
more strips of blue mexican paste with the ribbon cutter and fx to the sides of 
the cake with a little sugar glue. tuming the cake as necessary 

6 Rol out pale рек and lavender mexican paste and cut out petal shapes Using 
the Gfferent-azed cutters, cut the petals nto shaped peces, as shown below. For 
to the cake with sugar де 

7 Cut out more petal shapes of green mexican paste and fx to the ойе for 
leaves. Keep ай the appliqué pieces as flat as possible with the edges dean and 
Sharp. Press them gently eto poston without cening the paste 

8 Using деер lavender coloured royal eg and a no. 15 pong tube. ppe т 
the stems of the более and leaves Using a no. 1 tube. overpoe the елген of 


Me s.a 
29% 


Plan the shape of each flower before 
cutting & eut and Kring it to the coke. 


The strips of coloured poste will look 
necter (f cut with nbbon cutters, 


romgido por derechos Kanya: 
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vé BRIDAL LACE CAKE 


Any bride would be delighted to have a wedding cake decorated with the 
same pattern of lace as her dress. This can be achieved by using a piece of real 
lace as an embosser, a bought lace mould, or by making a mould from a piece of 

lace, Add a bouquet of sugar or silk flowers to complement the bride’s bouquet. 


CAKE AND 
DECORATION 


30 x 25ст (12 x 10m) and 
25 x 20cm (10 x 8in) oval 
fruit cakes 


20 x IScm (8 x bin) 
teardrop-shaped fruit cake 
2.75і (60) marzipan 
325kg (715) wory sugarpaste 
(rolled fondant) 
250g (B'ioz) white flower 
paste (gum paste) 





powder (petal dust) 


sugar or sik flowers 


1.5m (58) green ribbon, 
15mm (Hin) wide 


Tip 
If making the monds, have all the 
materials тозду before you start, 
became once the silicone 
compounds are mined, they start 
ho sci fairly quickly өмі will 
oniy allow а short working time. 
Mix only the amount you need 
for тс mould you unt, ats it is 
not reusable. 
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| making a mould cover а small work board with deg Бек Mix together equal 
amounts of the two compounds supplied e the pack cf Sácone Рато (aalibie 
from cake decorating suppliers). one white and one blue Knead for a few minutes 
until fem, then ғой 4 out orto the ding Өт to about іс” (26) thick (tis wil vary 
according to the thickness of the lace). Press the luce ету eto the paste. wng a 
mull sponge. ауен atencion to smal details Remove the lace and leave the modd 
to dry R wil be a few hours before you can use it Akemanwveiy use а bought lace. 
mould or empress а ресе cf lace directly nto strengihoned sugarpaste. (see step 7). 
2 Puce the largest cake on the cake board the medium on the thn oval cake 
Card. and cut the teardrop shape cut of the thin squire card using the cake tin (pan) 
ж a template Make sure the cards under the medum and sral cakes are exactly 
the sime sige as the cakes зо that they do not show when the cake is coated. 

3 Cover the cakes in marzipan. When dry cover each cake with могу sugarpaste 
(rolled fondant) Cover the edge of the base cake board with a strip of wory 
sugarpaste and texture with a venmg tool Roll the tool backwards and forwards 
in short spans keeping it at 90" to the edge of the bord to make sure that the 
resulting Ines radare from the centre of the cake Leave the covered cakes 10 Gry 
for at least 24 hours 

4 Make a template of the top and midde ters by drawng around the cake tra. 
then mark the postons of the dowels There shouid be four dowels in the cake bane 


ғ 


Texture the suporposte on the beard 
with e veining tool 


Remove the lace corefuly ond leave 
the mouki to dry. 
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SPECIAL 
EQUIPMENT 


Silicone Plastique (CS) or lace 








40 x 35cm (16 x 14in) thin 
oval cake board 
25 x 20cm (10 x Bin) oval 
SS RER 
20cm (Bin) square thin card 
Мимар - 
____7 abe dowels 
sugarpaste gun and tnfoil 
attachment (optional) 
miniature cutting wheel (PME) 
or scalpel 
wide flat dusting brush 
cake pick 


Mark the dowel level with the coke 
жәе, then cut it at thet ром. 


and three in the middie cake. due to the dupe of the top tec Place the templates 
ол the cake below, and prick through to dicate where to mert the домен. 

5 At each pont, mike à hole in the cake with à narrow tool then push the 
onek straight down unti they are resting on the Cake card or board beneath. 
Mark the dowels level with the cake surface, remove. cut at the mark, and insert 
back in the holes. Postion the cakes on top of each other For safety а small 
amount of softened sugarpaite tan be spread under the cakes Check that euch 
Cake is placed centrally on the ске beneath. Remember fut the stacked cake wil 
be heavy to Carry 

6 Load a sugerpuste gun wth sugarpaste and ft t with а large (гізі attachment, 
Extrude several long lengths of sugarpuste Test the lengths of paste and place 
around the base of the top Cake. securing with sugarpaste glue If you need to jon 
two lengths cut through both peces at an angie and match the pattern Alermatvely, 
af two long the «лада of sugepante and tast them together (see page 33) 

7 Mix equal amounts of sugarpaste and flower paste (gum parte) together Вой 
thinly ол a small board which has been kghtiy greased with vegetable (at (shortening). 
The fat wil erable you to ғой out the pasie very thety and ensures an accurate 
empresucn from the mould Pace те paste over the іке mould wth the fat ode. 
Gown, and press 4 fernly eto the modd uang a small ponge. 

8 Remove the paste from the mould turn 6 pattern ude up and cut round 
the design wth à minature cutting wheel or scalpel Brush with mother-of pearl 
Gusting powder and attach to the side of the cale with a јаве suparpaste gue 
Work with short lengths so £ is easier to handie the lace peces Cut away part 
of the design to 68 the gap when you reach the end of the cake crcumerenco: 
9 Make a hole wing a length of dowel n the midde tier cake, just in front of 
the teardrop cake. Insert а cake pick and vot n a bouquet of artical fowers, 
using a selection that wil complement the foral arrangements at the wedding 
Alternatively make an arrangement of sugar fowers (see pages 84-5). 

10 Atuch a ribbon round the buse cabe board, either green or matching one 
of the colours n the bouquet. 


A Ey 
i | ғас 0 


Make o rope design by hand (see poge Carefully cut around the loce with а 
33) ве using o superpeste gun. miricture cutting wheel or scalpel 
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DECORATING WITH SUGARPASTE 


BOWS AND DRAPES 


Swags, drapes and bows give a soft, flowing effect to cakes, and strengthened 
sugarpaste easily folds into the shapes you require. 


CAKE AND 1 Brush the cake with apricot фале and cost with marpan uveg the al-e-one 
DECORATION method (see page 23) Place it on the cake board. 
2 Colour 800; (1) of sugarparte (roiled fondre) wäh the ке blue and mer 
20cm (Bin) round cake | green colouneg to make sea green paste. Monten the cake weh cool boiled 
__арпсо! дае water and cout the cake and board n ses green sugerpuste үзең the эй nore 
900g (20) marzipan method Leme to dry 
ома 
12kg (2/9) sugarpaste 3 Mec some ке blue and mint green coleunegs with sher амжа 


(rolled fondant) дез alcohol (gin or vodka) to the required colour Tear а smal ресе of sponge 
у ST WN we — from a larger block, dip in the colour and squeeze the sponge. Test the effect by 
ice blue and mint green paste сезе the sponge over a spare ресе of sugarpaste before applying to the 


colorings 0 зе surface. Once you are happy with the effect. dub the colour ali over the 
Sher snowflake lustre powder surface of the sugarpaste. covering the whole area Leave to Фу 
clear alcohol (gin or vodka) 4 To achieve a neut nih i i mportant to wie a template to show the position 
| tsp gum tragacanth of the drapes, and to scribe this cure on to the cake. Uong nonstick paper. 


make а template the depth and cecumference of the cake and fold < nto хх 


2 royal Keng doves (optional equ sections (This could be four. sx or eght sections. depending on how many 





rapes you wish to have on your cake) 

SPECIAL 5 Mark a curve on the top section of the template, then cut away the top part 
EQUIPMENT Brough al the folded sections Attach the template around the Cake with masing 
25cm (10in) round tape and transfer the curved outline on to the sches using the pont of a «бес 

cake board 6 Jo make the drapes mix | tsp gum tragacareh eo 225g (Вог) sugarpaste. 
— u Measure the part of the cake across which the drape wil be povtioned and 
-- ресе of sponge add 25cm (lin) to ths measurement. Measure the width requred, winch will be 
_ paper for template | 
dowel rods or bamboo 
skewers 
heart cutters 





ù 


Cut cut the measured drope with с Росе the drape over the dowel rods and 
sheep іе ar scalpel eose the paste down and around them. 
39 
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Pinch the endi of the poste together ond 
gue and shake it to make it curve. 
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approemately Som (Dn) and cut a rectangular template this эге. Rol out the 
paste quite thinly and cut out the rectangular shape. using the template and a 
Sharp knife or scalpel 

7 UR the paste orto throe dowel rods which are lad parallel іст (in) apart. 
Ease the paste down ard around the dowels Remove the noch, leaving the paste 
© its curved shape. Pinch the ends of the paste together. 

8 Monten the surface of the cake where the drape wil st with a He cool 
boiled water ce sugar gue UR the drape by the pinched ends only and gently 
shake it to encourage a curve. (The quicker the paste is folded. the less chance 
there в of the surface of the pane cracking so praise several umes before 
attempting to put the drapes on the cake) Расе the drape in postion on the 
cake, followeng the curve murked with the scriber and ensure £ n бттіу bed 
Tren away any exces paste. 

9 There we vx bows arranged round the sides of the cake. To тийе them ғой 
at some more paste strengthened with gum trapkamh n the proportions gen n 
step 6 Cut out two rectanqies that are sightly smaller than those ол for the drapes. 
Use a dowe rod to shape the ends Fach the endi, then fold the paste in half 
lengitvoays and gue with cool bolod water 

10 Cut two шб from rectangles of paste and attach in postion on the yde of the 
сфе Add the bow loops Cut a smaller rectangle of paste and lightly рем by uing a 
plastic shower to Wt 6 into foids This wil form the bow knot. 

11 Monten the poston on the bow loops and wrap the inat ресе around 

Cut away any excess paste and rub the join smooth wih a small modeling toot 
‚Alter, make the bows shown on page 33. 

12 Си two larger hearts from wite sugarpaste and attach to the top of the 
cake. Cut out and attach smaller hearts around the base of the cake. 

13 Pipe dots around the hearts on the top and sde of the cake and place and 
two thop-bought royal Ong doves on top of the cakes 4 warhed You codd 
choose mother decoration to replace the doves such as tiny sik flowers or 
other state decorations. 


Attach the dropes, following the outline Make six lange bows from strengthened 
scribed om the coke of your choice. superposte. 
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CAKE AND 
DECORATION 
20cm (Bin) round cake 
apricot glaze 
Ikg (2:45) marzipan 
¡ong (confectioner's) sugar 
ra 
Ikg (2/4b) sugarpaste 
(rolled fondant) 
selection of food colourings | 
ribbon to tnm 


SPECIAL 
EQUIPMENT 
25cm (10in) round cake board 
set of round cutters 

| Sugarpaste smoother 
template (see page 110) 
carnation cutters 
no. O paintbrush 


Tip 
Райи the clown's face with а fine 
paintbrush, using laquid colours 
ar paste colours mixed with 


alcohol. Push sugarpaste through 
a sieve to make kis hair, Mis 


trousers can be plein or painted. 


CLOWN CAKE 


Create this cheerful clown cake, using a simple technique to inlay pieces 
of sugarpaste (rolled fondant) around the side of the cake. 


| Brush the cake with apricot glare and cout the top and sides with marzipan. 
using the method on page 26 to obtain a 90" angle at the top edge 

2 Rol out some white sugarpaste (rolled fondant) Brush the top of the cake 
with cool boded water and cover with sugarpaste. then trem the edge wth a hrde. 
3 Rell out a sheet of sugarpaste slightly longer than the orumierence and sightly 
wider than the depth of the cake. Cut spots out of contrasting shades of 
элфагразле and arrange them on the background sugurpuite. Вой the paste once 
in one órecton then agan n the opposte drehen to even up the spots. 

4 Brush the sides of the cake with cool boled water and apply the spotted 
paste, Sting the bottom in neatly trimming the jon and finally inmmng the top 
edge. Polsh weil with a smoother and leave to dry before placing the cake on the 
ake board Cover the board using the strip method (see page 27). 

5 Make the template for the clown (see page ! 10) The base 6 cut out as one 
piece of white sugarpante anc the dothng and body added afterwards. To селе 
stripes or checks for the Clowns trousers, roll out the base colour sugarpaste, then 
rol out paste thinly in a Contrasting colour and cut into strips or small squares. 
Mosten sightly and place on the bese colour gu pate. тағат n ENPE ore 
a chequered dengn. Roll over n both directions then cut 25 desired (See жо tip) 
Use carraton cutter Sines to mühe the nuff Assemble the down as shown. 

6 Artach a twisted rope of sugarpaste (see page 33) to the bottom edge of the 
take with a Иве cool boled water To make the top ‘circus ring. ғой a length of 
sugarpaste and form £ into а ring Smooth the jon Mosten the top edge of the 
Cake and positon the nng Attach the nbton around the board. 








DECORATING WITH 
ROYAL ICING 





Kanya 
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ROYAL ICING TECHNIQUES 


Royal-iced cakes with classic ‘flat’ surfaces and delicate piping are traditionally reserved for 
weddings and very special occasions. Such cakes are more time-consuming to make than novelty 
or sugarpaste (rolled fondant) cakes, but achieving a good result is extremely rewarding. 
With practice, piped designs make the most beautiful finishes. 


‘There are two terms used to describe the conastency of 
royal icing tok peak and ful peak Soft peak & the fest 
conustency reached during beating and a sed for coating 
а саке king should retan а peak that wil hold its shape but 
fot be sl and over бетті Ful peck в a sifer frmer conesteney. 
Jenang a definite bold peak Use the xing for piping Almost 
al border designs derive from basc tube (tip) aperture 
shapes To pipe border work you wil need a far amount of 
iang Fil the bag two-thirds ful. Fold over the top of the 
bag and hold the bag беттіу in one hand as you pipe. Piping 
tubes (tips) are avaiable in a huge range of sizes. both plan 
and shaped for special purposes. 


MAKING A PAPER PIPING BAG 
1 Cut a 25cm (10m) square of greaseproof paper then. 
өліге square n half Gagonaly to make two tangles 
Holding one triangle with its longest side away from you. 
fold the nght-hand point over to meet the bottom pont. 
curling the paper round to make а cone supe. 


2 Fold the left-hand pont over the cone and bring all 
three ponts together 





3 Fold the ports over tence to secure. Cut off Hem (Van) 
of the tip and fit with a piping tube ҒА the bag half to two- 
thirds КА wan royal ¡ong Seat the piping bag by fest Обод 
the sides then fold the top down. 





USING PIPING TUBES 

To ppe straight ines М a piping bag with a small plan tube 
(о) and 64 wth royal ing For best results hold the bag 
wing the fest fager of the right hand to support the bag 
underneath. white the thumb of the nght hand keeps the 
bag dosed at the top and apples pressure on the ung to 
force 4 through the tube The acton of presung the ong 
through the bag wil inevitably make your hand shake a 
ittie. so use the first finger of your left hand to steady the 
bag By holding your inger against the bag you can use £ to 
мор your other hand shaking during рр, 


1 Touch the tube down onto the surface and start 
squeezng the big 





2 Lift the tube. allowing iong to extrude in a straight Ine. 
To keep а straght ine. stretch the cing sightly өй жели 
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3 As the end cf the Ine is almost reached lower the 
tube to the surface, caving off the pressure. Touch the 
tube down. йор squeezeq and Ut of 


| 








Shells 

Use tube (tp) nos 5.7.9. 11, 12. 13 or 15 Position the 
tube and apply pressure with your thumb to extrude a 
bub of xing, then боду and gently eave the bag back to 
form ata. Position the bag to pipe the next shel so that 
ft ust touches the tal of the previous one. 





Alternating shells 

Use small (nos. 5. 7 or 9) or large (nos. 11, 12 or 13) star 
tube (50) Use the same techesque as for shells but ppe on 
either side of an maginary ine (using the top edge or base. 
of the cake as the line) from left to might. bringing the tali 
Into the centre at an angie of about 45 degrees Start with 
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the second cel sightly lower than the first. then contre 
pong so that each shel ped just touches the presos one 


"22 
E 3 


Bulbs 

Use a piping tube (t) ғо 3 or 4 Piping bulbs involves 
holding the piping bag in a sightly different way to shel ppng 
Two-therds ff a bag with sightly softened ong (add а few 
drops of cold water) — not runny but fem enough to retain 
ns shape when pped Position the tube. hoking the bag 
almost upright, as shown. Keep the tube slighty away from 
the cake surface and apply pressure to the bag to extrude 
the icing Keeping the tube in and below the surface of the 
bulb continue әре steadi ¡ing the tube sightiy all the 
time unti the desred bulb shape s formed To remove the 
tube. KA û level to the surface of the bulb and usng a quick 
but ебу accurate udewayi movement, make the cing ievel 
К necessary, use a paintbrush to blend the cut-off mark. 
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Stars 

Use star tube (tip) nos 5. 7,9, 1. 12. 13 ог 15. Hold the 
bag upright. forcing the icing out to the sae of star required 
then pull up to form a pont. 





Use plan writing tube (tip) nos. 2. 3 or 4, or rope 

tube (5р) nos 42. 43 or 44. or star tube (tip) nos 5. 7. 8. 
14.12. 13 or 15. Postion the tube and press to extrude 
the ong Keepeng а Constant pressure and speed. twat 
the bag as you ppe in a clockwise or anti-clockwise 
Ormar motion. 





PIPED FLOWERS 

Piped flowers make a pretty adátion to any cake. Use 
petal piping tubes and s royal iong Y avaluble, add 
а few drops of acetic aod to the royal ing ths wil 


make & stronger and the petals wil break away more 
easly when piped. Most piped flowers are made on a 
Bower nal. with small squares of greaseproof paper stuck 
to the ^ii with king 


To pipe simple flowers 

1 Use a no 57 tube (tip) Lay the thick end of the 
tube on the centre of the fower nail LA the thin end 
Of the tube up sightly (approromately 20”). and pipe the 
first petal uung an upwards and Gownwards movement 
with the tube touching the surface of the paper At the 
same time, tum the flower nal in an anti-clockwise 
direction (for right-handed piping) or clocewe direction 
(for eft handed) 





2 Tuck the tube underneath the first petal and repeat 
the action, 
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3 Сочече ths process untl you have completed sx 
petai When piping the final petal M the iong up over 
те өзі petal 





4 Make the contre, piping a series of small yellow dots 
wth а no. | tube (sp) 





5 The tower can be removed from the nal, on 45 square. 
of paper өлме wi so. 





_Snail's trail — - 
Smail’ trail is the name given to a continuous line of 
royal icing piped dots usually edging the hase of a ойу. 
The piping bag is not lifted away between exch dot, 
just moored along slightly, although the pressure is 
stopped until the next dot is piped. 
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FLORAL BASKETWEAVE CAKE 


Decorated with piped basketwork and an abundance of fresh, artificial or sugar flowers, this 
stacked wedding cake is one of the easiest, yet most stunning, cakes to make. 


CAKE AND 
DECORATION 
2Bem (1 lin). 20cm (Bin) and 
13cm (Sin) round rich fruit 
= 
| amkotgue 0-2 
3kg (6/40) marzpan 
icing (confectioner's) sugar for 
dusting 





Ikg (2%) soft peak royal 
icing (see page 46) 
cream food colouring 

1 (24b) full peak royal 
icing (see page 46) 

fresh, silk or sugar flowers 


SPECIAL 
EQUIPMENT 


23cm (9in) and 15cm (Sin) 
round siver cake cards 


33cm (13in) round silver 
cake board 


ШЕШЕ ...1...!. — 


1 Brush the cakes with apncot фале and cover with тығар Allow SO0g (1b 
204) paste for the отой cake, and position £ on the small cake card Allow another 
kg (2:8) for the made cake and place е on the large cake card Use the 
remaning marapan for the Urge cake and powbon t on the cake bound 

2 Союу the royal icing for fat icing pale cream. Cover nach tier with one layer 
of fat icing and leave to harden overnight. 

3 Colour the royal icing for decoration pale cream to create the basketwork 
pong on al three cakes Ft one poing bag with а medium wring tube. and another 
with а banketwork tube First pipe а straight line over the area of the cake to be 
covered Using the busketwork tube. ppe 2 Son (In) bands of tong a tube-widdh 
apart, over the piped ine. Pipe a second line, pait touching те ends of the baset- 
work, starting at the first Ine and crossing over the second Ine i the same way. 
4 Spread the centre of the largest cake with a little of the romaning royal king. 
then gently rest the made ver over £ Spread the септе of the midde ther wah а 
e king then place the smal ber in postion. 

5 Using a medium sur tube. poe а border of shelis around the bases of the top 
and midde vers Pipe further rows of shells around the edge of each tex Leave to 
harden for at least 24 hours The cake can then be stored for up to 2 weeks. 

6 Decorate each tier with fresh. sik ce sugar towers Snip the fresh stems 10 
бст (1 an) long and poston them around the ers. overligpang 10 that exch 
stem is covered by the next lower Arrange the fresh slk or sugar Bowers as dose 
to the time of the recepton as possible. Make sure the fresh flowers you ue же 
sutable for using with food Y you prefer you can wrap the stems n ding fim. 


< 
€ 
^ ٠ 
ғ 
ka 
ha 
Besketwork, created by using writing ond бее pope 47 for instructions en piping 
beshetwork tubes, cam cover lerge orecs shell borders around саће boses. 
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COMING-OF-AGE CAKE 


Gold-edge filigree work gives an interesting finish to this unusual 
18th- or 21st-birthday celebration cake. 


CAKE AND 
DECORATION 


28cm (1 lin) square rich 
fruit cake 
4 tbsp apricot glaze 
2kg (4/10) marzipan 
icing (confectioner's) sugar 
for dusting 


2kg (4/40) sugarpaste (rolled 


fondant) 
blue, green and gold food 
500g (11b 202) royal icing 


2m (658) gold ог coloured 
ribbon, about Зот 


(1 Van) wide 


SPECIAL 
EQUIPMENT 


33cm (1 Bin) square gold 
cake board 
2 paper piping bags 
fine writing tube (tip) 
medium star piping tube 
fine paintbrush 
key template (see page 108) 
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| Brush the cake with apricot glaze and cover with marzpan. Place on the cake 
board and dust the top with icing (confectioner’s) sugar. to within 25cm (lin) of 
the edges. Cut out a 23cm (In) square of greuseproof or non-stick paper 

2 Roll out the sugarpaste (rolled fondant) on a surface dusted with ong sugar 
and use to cover the cake. Reserve the trimmings: Lay the square of greaseproof 
paper over the top. securing it at the comer with pins Using a sharp knife, cut 
ұм through the sugarpante around the paper Lift out the central square of white 
sugarpaste and remove the paper and pins 

3 Knead the white sugarpaste square and tremere together and colour with 
equal quintos of blue and green colouring Кой ол and cut a от (Эт) 
square. reserving the tommngs. Lay the square over the top of the cake, so that 
the edges meet the edges of the white icing Smooth down ighix 

4 Use the coloured cing trimmings to make the key using the template on page 
108 to cut out the shape. Leave to harden overnight 

5 Pia a hule royal King in a poing bag Stied wath a fine writing tube. and pipe 
thin wavy lines (come work) over about two-thirds of the coloured King Using 
royal ing and a medium star tube. ppe а shel border (see page 47) around the 
edge of the coloured king and the base of the cake. Leave overnight, 

6 (зек gold food colouring and a fne paintbrush carefully paint over the piped 
icing and paint the edges of the key Leave to dry for several hours. 

7 Wrap the ribbon around the udes of the cake. securing with а dot of royal 
кеу Shape the remaining nbbon eto a bow and positon 4 on top of the cake. 
Lay the key over the bow bing both with а small dot of royal icing 4 necessary 










LM 


Corefidy poket gold food colouring over 
гле oped wavy lees 


Loy the squore of coloured mporposte 
ver the top, butting up to the edges. 
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Tip 
You could make а tiny figure 
to stand in the доста 
of the gingerbrost house 


Ser purges 98-9 for insiriactums 
on modelling figures 


Use a teaspoon to dongle icicles ef King 
over the edge of the roof 
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8 Spread more sony over the top edges of the sde peces and secure one of 
the roof sections, agan uong akses or tumbiers to pre the shapes support. Then 
spread a leve King along the top of the roof and secure the other ресе in place 
and allow it to Фу 

9 Usung a palette ін or metal қада spread а thin layer of icing over the roof 
V the ice feeh 1 and will not spread easly hin it with a кіс water 

10 For the icles hold а teampoon of iong at an angle above the edges of the 
rook As the icing starts to 1p from the spoon, catch & along the edges, to create 
the empresuon of dangling odes (Agan 4 the iong too stil thin it wath a Ме 
water ч.) 

VI Use the small ташба becuts (cookies). chocolates or small truffles and 
chocolate covered rares and candes to decorate the roof The peces can be 
positioned randomiy but add a single row of chocolate rasins alang the top of 
the roof for the top ties 

12 Spoon а іе more king into the piping bag and put this aside for later une. 
Then spread the remaning ong over the board. wiring and Wing it in peaks 
with a palette kere or the back of а spoon to look like snow on the ground 

13 Pipe a Иде royal iong onto the bucks of the squire chocolate bacutts and 
secure them on ether side of the window Arrange the rernurang bacuts at the 
front of the cottage so that you Create the mpreison of doorsteps leading up to 
the house. 

14 Pipe a ine of icing around the door arth and press the door in postion 
Decorate the window ledpes and round window with chocolate. covered raum. 
securing each into poston with a dab of icing Secure another raisin for the 
doorknob and place a few candy covered бића on the royal «ed board to 
Suggest a path 

15 Use the icing п the bag to pipe decorative edges around the door 

and along the corners of the cottage Dependrg on your doll levet, you 

сал ppe dots shells or a rope effect (see pages 47 8) Add атый chocolate 
fudge sices around the base. 


Postion the door shape thet wes cut out 
өнері 





FLOODWORK FLOWERS 


Transform a simple cake into a work of art, using the floodwork or run out 
technique. All you need is a palette of coloured icing and a little imagination. 


CAKE AND 

DECORATION 
| egg white 
7 3508 (1202/3 cups) icing | 

(confectioner’s) sugar 

3 tsp lemon juice 

assorted food colounngs 

Вог (2Х4 oz) cream 


18 x 25cm (7 х 10in) oval 
chocolate cake or cake of 
your choice 


SPECIAL 
EQUIPMENT 


flower template 
(see page 110) а 
.. Imm piping tube (tip) 
paper piping bags 
serving plate 


1 Festi you need to make the flowers Start by $” 
Жу beating the egy white with a wooden spoon. 

Gradually add 250g (902) of shed се (contectoner’s) sugar 

and beat uns! you have a smooth paste. Then add 2 tsp lemon pace 

slowly unti the mature has a skghtly stil pong consistency — ensure 

that а is not too runny or it wil become extremely dot to work with 
Cover the surface of the mixture with cling біт ұта away to prevent 

4 kom drying ол. 

2 Draw 16 single fowers from the flower template on a sheet of blank. 
paper and tape it to а fat work surface. Alternatively you could design your 
Own flower shapes if you Әке. Tape а sheet of baking paper over the top of 
the drawing sheet 

3 Using a piping bag fitted with а Imm piping tube (Sp). pipe carefully over 
the outlines of the Sowers. Remove the baking paper sheet and set asde to 
dry Repeat the process with a second sheet of baking paper or олы you have 
made enough fowers to decorate the cake. 

4 Gradually add more lemon расе to the cing unti û  sightly thinner and 
is easy to spread smoothly Divide the icing into four bowls and add a different 
food colouring to each, such as pale blue pink and yellow. which are the 
colours used for this cake. Ensure that you keep the bowl: covered or 

те сеҙ wêl dry ол. 

5 Ung paper piping bags. ppe or flood the coloured king inside the 
flower aunes and n the flower centres, mowng the bag slowly backwards. 





Drow the flowers on paper, tape to a 
surface ond cover with baking paper. 
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BUTTERCREAM AND MARZIPAN 


Buttercream and marzipan are smooth, soft and easy to work with, Buttercream gives a light, 
delicious coating or filling for a cake and can be piped. Marzipan is an ideal base for royal icing 
and sugarpaste (rolled fondant), and can be cut and coloured to make decorative shapes, 
or modelled into fruits, animals and figures (see pages 98-9). 


SPREADING A CAKE WITH 
BUTTERCREAM 

Unless the vdes of the cake are to be coated cover the cake 
completely with buttercream, then sairi the tip of а palette 
км over the top and sides to pve a decorative irish, 

W the cake sides are to be rolled n a coating such as crushed 
pralne. chocolate verrwceik grated or chopped chocoüte, 
chopped toasted walnuts. hazelnuts or almonds coconut or 
crushed Баси, spread the sides first with buttercream 


1 Use a расте knife to spread roughly Once covered. 
run the palette inde around the sides 10 smooth out 
the buttercream. 





2 Sprinkie the chosen coating on a sheet of greaseproof 
Or non-stick paper. Gentiy Vit the cake, using the palms of 
your hands to support the top and bottom, and гой tin 
the coming, pradualy turning the cake unti the sides are 
evenly covered. 
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3 Holding the cake horizontally on one hand, rest the 
cake board gently over the cake. then fip the cake upright. 
The top of the cake can now be coated in butteroream. 


PIPING BUTTERCREAM 

Colour а smal amount of buttercream, 4 lied, and place n 
à paper bag fitted with an aporoprute tube. When ppng 
leaves or blossoms in buttercream. pipe each one onto а 
vul square of greaseprocf or non-sbck paper 


Shells Use a piping bag feted with a medium star tube 
Holding the bag at an angle of 60” to the surface of the 
cake. squeeze out the Kang, then release the presure on 
De bag and pull the tube away to form а tal Pipe the 
second shell over the tal (see also page 47). 


Leaves Use a pong bag Өледі weh a leaf tube. Squeeze 
од a Hite song, then as you release the pressure on the 
bag pul the tube away to make а pont. 


DECORATING WITH BUTTERCREAM AND MARZIPAN 


Blossoms Use а piping bag ted with a petal tube. 
Pipe а tiny petal shape, puing away the iong at the centre. 
Pipe four or five more small petals, rotating the paper 
Му each time. Using a medium wnteg tube, ppe а dot 
of buttercream or weved jam n the centre of the blossom. 
Make as many lowers as required (vee pages 49, 84-5). 


AR 





FEATHERING 
Feathermg makes a umple decoration on any teatme cake. 


1 Pipe a border of buttercream around the edge of the 
Cake. Steve a litte jam to remove any pieces, then place in a 
paper pong bag Snip off the smallest tip 50 that the jam 
flows ut in a thin stream. 

2 Flood the centre of the cake with glacé icing then, 
‘Starting at the edge of the cake, pipe а spiral of jam over 
the glacé sang gradually working n to the Centre. 


3 PAA the tip of a cocktal stick (toothpick) се fine Sewer 
through the jam and ¡Ong from the centre of the cake 
towards the edge. Repeat at even intervals ай round the 
Cake instead of ng wn а Ӛбегенн coloured org n deal 


“ 





MARZIPAN CUTOUTS 
Тһе is a imple way of decorating a cake wth coloured. 
marzipan cut into a vanety of shapes. 


V Tint several pieces of marzipan wth food colourings to 
the required shades Rol out evenly on an icing sugared 
surface untl about Imm (бп) thick, 

2 Using small aspe. собам or биом (coole) cutters ол 
out dupes Use smal flower and leaf cutters to make a 
ерх GA stems and other leaves from thin sings of maraon 
Arrange the azout shapes in an attractive dengn on the 
Cake and secure wth apricot бале оғ org, 








BEGINNER'S GUIDE TO CAKE DECORATING 


TEDDY GATEAU 


Spell out a child's name or a greeting of your choice on the balloons the teddy is 


CAKE AND 
DECORATION 


20cm (Bin) Victoria sandwich 
cake or 2 layers of Genoese 
250g (802/1 cup) buttercream 
` few drops vanila essence 
N _ 
apricot glaze 
75g (Зог/3% cup) roasted 
mebbed almonds 
75g (302) marzipan 


SPECIAL 
EQUIPMENT 


25cm (10m) round cake 
а 
RRR 
teddy bear template (see 
page 110) 
paper piping bag — 
no. 2 tube (tip) —— 





holding, to personalize this fun cake. 


| Fil the cake with bumercream Anoured with a few drops of vanilla essence. and 
place on the сфе board Spread the cake with apricot фале then smooth on а thin 
layer of buttercream with a palette inde Tha wil stop any crumbs falieg ой the cake 
or moong weh the smooth (сей of the buttercream surface. Chil the cake e the 
relngerator for about 15 minutes or untl the buttercream 4 fim to the touch. 

2 Apply a second cout of buttercneam, maling z thicker than the frst layer Use 
a palette inde and а padding acSon to layer the cream on. Smooth to a clean 
(сек ensuring the sides of the giteau are perpendicular and the top fat 

3 To create a 4беғен fish. the top can be textured with a serrated king 
comb Расе the cake on a turntable. Hold the comb so that one end < poutoned 
in the centre of the cake and the length of the comb б highly pressed eto the 
cream across the radius of the cake. Hold the comb in that postion with one 
hand as you tum the cake a ful 360" wah the other 

4 Press the nibbed nuts onto the side of the cake. brushing away ату loose 
nuts from the board. 

5 Colour the marzipan as requred by breading n a inte paste colouring Roll out 
and cut ол the teddy shapes using the template provided on page 110 Add as 
many balloons as you require for the letters of the пате or greeting you wish to 
spel out. Asyernbie the shapes on a small board covered with ding fim When fem 
to the touch, рее! the bear and balloons off the cing Өт and postion on the cake. 
6 Colour a vnall mount of buttercream with paste ог iqd colounng and ppe 
the letters of the rame or greeting on the bulloons with а na? tube (19) Pipe the 
sinngs of the baloors n the sume wae 





Smooth a thin loyer of buttercream on The second сод! should be thicker than 


the top ond des using o palette kafe. the fest Smooth the top of the coke fiot. 


Material protegido por derect 


Kanya 





DECORATING WITH BUTTERCREAM AND MARZIPAN 





your choice ото the sides of the cake. 


"У 7 һа «. 





DECORATING WITH BUTTERCREAM AND MARZIPAN 





Cut out the holly leaves with o cutter 
end leave them to dry on dmple foam 





Texture the surfoce of the oranges and 
lemons by гобу them ce о seve 


* 


SX 


Use д stor cone tool to indent a smal 
ресе of brown merapan on the bove 


Tip 
Uf preferred, the cake 
can be covered in sugarpaste 
of any colour instant 
of marzipan. For covering 
with cugarpeste, 
see page 25. 











Kanya 
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CHOCOLATE 
TECHNIQUES 


Chocolate is a versatile and delicious cake decorating medium. It can be simply grated, made 
into curis or cut-out shapes and piped or drizzled. 


WORKING WITH CHOCOLATE 
Chocolate has to be melted carefuly so that 4 does not 
bum, Ether use indirect heat by phong < e a bowl over 


Steaming water or ute a microwave. 


By indirect heat 

1 Chop the chocolate into peces and put in a heutproof 
bowl Bring a pan of water to the bod and remove from heat. 
2 Sk the bowl over the pan, making sure the base of the 
bow! is not sitting in the water Stir occasionally unti the 
chocolate has melted Take care not to let any water nto 
the chocolate or it wil зеге” and form a hard mass. 


Қ | 


Using a microwave 

Puce the chocolite in a типом лаје bow! and 
microwave on High in 30-second bursts, testing by stirring 
each tme. unt! melted. Mcrowaved chocolate wil hold its 
shape when sok зо dont бе десемед - you wil need to 
str it to check if 4 has melted or not. 


n 





COVERING A CAKE WITH 
CHOCOLATE 

Place the cake on a wire rack over a brge plate. Мей dark. 
mik or white chocolate. or make ganache (see page 75) and 
leave to thicken іңгеу Pour the chocolate orto the top of the 
cake aed slow а to run out to the edges Ease 4 around the 
sides using а palette Кбе until the cake в completely covered 





DRIZZLING CHOCOLATE 
Тһе makes а venple and attractive decoraton for cakes 
Covered with melted chocolate or ganache (е page 75) 


I Put some теле chocolate [ а contrasting favour to 
that used on the cake) n a paper piping bag and snip off 
the imallest tip so the chocolate fous out in а fne stream. 
2 Holding the piping bug Som (20) above the cake. pipe 
мез by gently squeezing the bag, moving your hand quickdy 
Over the све. 

3 Tin the cake ду to cover the vdes as well as the top. 
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3 Leave unti just set. Using cutters. press out shapes and 

М away fom the paper with a bre оғ spatula Or to cut 

out other shapes, ute а sharp ire with a rocking acton for 
straight ines се the tp of а tharp kade for curves 





4 Chit until ready to use. When the shapes are mily set. 
еше them away from the greaseproo! paper by sing а 
knie underneath 

8 Lift them into the Sched position by lightly holding the 
әде of the shapes so that no Sngermarks are left on the 
chocolate surface 


IRREGULAR SHAPES 

Spread rows of melted chocolate about ¡Dem (4n) wade 
over wrinkled cling бет, uung a palette этме. Leave to vet. 
Break into pieces and we to decorate the mies of a Cake 


(see Continental Wedding Cake on page 76) 
~ „| 
p “ 
| 
к” 
-- 
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CHOCOLATE PIPING 

1 To pee greater control of meted chocotite for рре 
Gevgns. cirefulty str in a few drops of gycerme Allow tme 
for the chocolate to neact with the glycerine to create the 
new comatency This could uhe a few second 





2 Puce the piping chocolute n a small grexeproof pong 
bag and cut a этай hole (approwerately the sine of a no 1 


tubeitp) in єт pant Pipe the required desgas onto a sheet 


Of gremeproo! paper and leae 10 set. СМЕ 4 necessary 
3 Ease each ресе away from the paper ug a palette 
ende. then side the decoration eto position. 


es =>»‏ ج 
c а-‏ 

КЕЕ => 

с ә Ф 


Тір 
Beunwe of its ілуде mil sänger сви. melt алде 
Chocolate in а hl over hot water to prevent barning. 
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CONTINENTAL WEDDING CAKE 


For a truly spectacular wedding cake that is a little out of the ordinary, 
try this white chocolate continental dream. 


CAKE AND 
DECORATION 


18cm (Pin) and 25cm (10in) 
genoese cakes 
185 mi (68 ог) Cointreau 
300g (1102) white chocolate 
drops, melted 


_ 1658 (5% ог) sugar 
cream ribbon 


FOR THE WHITE 
GANACHE 
150g (502) white 
с ANA — 
135g (4/02) white chocolate 
125ml (41 oz) cream 


“150% (Вог) unsalted butter 


FOR THE CUSTARD 
75g (2002) comflour 
(cornstarch) 
60g (202) custard powder 

1508 (Sez) caster 
(superfine) sugar 
2 tsp vanilla essence sence (extract) 
__375mi ni (121 ог) cream | ог) сезт 
EN (160 o2) r mik 
2 egg yolks 
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1 To mike the wite ganache, put al the ngeded n a pun amd sir over low 
heat undi smooth Transfer to а bowl, cover with ding Өт and leave uns cold 
(don't refrigerate) Beat for 3-5 metes, or unti ight and MA 

2 To make the custard Мер put the combo (cornstarch), custard agar and 
мама ¬ а pan Gradually add the cream and milk. падину unti бес of lumps. Str 
Over low heat unti it comes to the bol Reduce the heat and venmer for 3 
minutes. Remove trom the heat and quickly stir n the egg yolks Tranter to а Бом, 
cover with cing Sim and retngerate for 30 mentes, Шетте occasionally 

3 Sice cach cake horsontaly mio three layers Put the bottom layer of the urge 
сфе on а plate. Brush with Cointreau and spread with a third of the custard Top 
wich another layer of cake. Comtreau and custard Brush the underude of the top 
layer wth Comtreau and place on top Cover with two nds of the ganache. 

4 Place the bottom layer of the small cake on top of the larger cake. Brush weh 
Cointreau and spread with half the remanng Custand Top with the next layer 
brush with Canereau and spread with custard nah the underude of the top. 
layer wth Contreau and place on top. Cover with the remunng ganache and chë 
5 Lay out two sheets of cing Kim. Winnie the surface and spread with two rows 
of chocolate about (Oem (4m) hgh Leave to set (see page 74) Break into peces. 
Puce around the cakes, overlapping the peces афву 

6 Cover three baking rays with fol Pace a pan over medium heat and sorride 
wh sugar - as it melta, add the rest gradually Str to melt any lamps and prevent 
burrang When golden brown, remove from heut. Гесде the meted sugar on the 
trays cook then peel away the fol Ге ribbon around cake and top with toflee peces. 


Break the chocolate into peces end 
arrange, overioppeg, around the coke 


Once the toffee з о dark caramel 
Colour. drizale over the fokcovered trays. 
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CHOCOLATE LEAF CAKE 


Collect fresh rose leaves from the garden to make the 


markings on your chocolate leaves totaily authentic. 


CAKE AND 
DECORATION 
double quantity ganache 
(see page 75) 
20cm (Bin) round chocolate 
cake 
100g (4oz) plain chocolate, 
broken into pieces 


SPECIAL 
EQUIPMEN 





25cm (1Оп) round cake 
board or plate 
piping t 





no. 13 piping 





fresh rose leaves 


small paintbrush 


ip 
Ganache хла фу at тен 


mature before whisking. If it 








0 славе (pmsehly емее 





the mixture eaves too cool), add a 





konb of butter a љут 
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| Puce some set ganache in the bow! of an electne moer and whak weh a 
balloon whisk until light, fully and paler Use to fil and thinly coat the cake. ОМ in 


the reinger 








2 Warm some set ganache in a bow! over hot water or on a iow з 





owave Place the chilled. coated cake on а wire rack Pour the ganache over 


те cake and spread with a palette brife, making sure the уде are coated Lift the 





Off the wire rack with a palette knife and place in postion on the cake board 
or plate. Leave to set in the refngerator 
3 


(tp) and pipe a shell border around the base of the cake (see page 





је vore whikec ganache n a pong bag а no 13 pping tube 





4 Puce the утый pieces of plan chocolate in a bow! and set a pa^ of water 





y unti the chocolate has melted, taking care not 








ose leaves for this design (or use another 


th). Gently wee them clean wish 3 damọ 










sh pant the u 





side of 


a COMPAR, you can ше 





different coloured c aves, 4 you wat 


6 Lem 


necessary Once they have set carefully рее! the leaves away 





set in the refrigerator А second cout of melted chocolite may be 
from the chocolate, 


revealing the martongs 





7 Arrange the chocolate leaves directly on top of the cake, in a pattern of your 
hooseg Here. we have displayed the leaves by laying them in a себе overlapping 
exch othe 


с “ы ل‎ 
Pour the whisked panache over the coke Pipe o neat shel border of whished 
and spread с with о palette knife. queoche round the base of the coke. 


Kanya 
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CHOCOLATE CHERRY 
GATEAU 


A perennial favourite, similar to Black Forest Cake, this is a chocaholic’s 
dream. Maraschino cherries are dipped in white chocolate to decorate. 





CAKE AND 1 Preheat the oven to 180°C (350* F/Gai mark 4) Bake the sponges ^ the lined 
DECORATION and greased cake tes (pans) then cool them on a wire rack For the chocolate. 
faveur. replace | tbsp flour wich 1 “фер shed cocos powder 
4-egg chocolate-flavoured 2 Make up the ganache mixture and refrigerate for an hour before whisking 
Supe tons 3 Mek the dark chocolate and spread 4 over a табе or smooth surface (еме 
fee page 13) — to dry then follow the instructions on page 73 to make the chocolate caraque. 
| quantity chocolate ganache Rolls are made in the same way as caraque, but unng a clean pant scraper 
(see page 75) 4 Met the white chocolate. Dran the maraschino chernes on absorbent kitchen 
60g (202) white chocolate paper. Half dp them n warm chocolate then leave them to dry on wax paper 
3 maraschino cherries Wash and dry the rose leaves then brush the backs with white chocolate 


125g (402) dark chocolate 


250g (Boz) whole fruit 


Refigerate chocolate-side-up untl set, then very carefully peel the leaves off the 
chocolate. Make extras in case of breakages 
$ Warm the jam lemon juce and maraschino syrup in a pan unti the рт has 


___morailo cherry jam scenes Beh Iberal over both ponge byers to cover then spoon out the 
2 tbsp lemon juice ете remaning in the pan and spread them over сес of the cakes. 

2 tbsp maraschino syrup 6 МЛ the gurache until pale and doubled n volume: Spread one trd of 4 
aum NUR DG d over the cherries Place the second sponge on top. jam side down. Spread the 
SPECIAL remarning ganache over the cake and smooth over with 3 palette kre 

EQUIPMENT 7 Press the chocolate caraque around the tide of the cake and arrange hal 
dipped cherries and leaves on top Chil the cake before serving 
two 20cm (Bin) round cake E : 
tins (pans) 


3 small rose leaves 








Une reol leoves to make the жіне 
chocolate decoracion. 


Са out the chocolate serol ta 
decorate the sides of the соке. 








down on a surface dusted with ong sagar and, uang а smal 
roling pn or the hande of partbrush, гой out the edges as 
пучу аз posvble. 

2 Слом the flower миту а smul or urge petuna cutter 
(white from Cake decoration suppbers). Mark each petal 
by presung with à flower vener 

3 Press a bal modeling tool into the made of the flower 
to shape the centre. Roll the edges of each petal weh a 
cocktad sick (toothpeck) to frit sighthy Leave overnight 

4 То add colour ether immedately or after hardening, 
lightly dust each petursa petal with colouring powder. using 
a бте pamtbrush 

5 Puta little royal icing in a paper piping bag mp of a 
small tip. and pipe а dot nto the centre of each petunia. 
Press several small stamens nto the king to secure. 

Note There are hundreds of types of flower cutters 
available. all cf which should be used as described here. 


› a4, 
| | 


Once mastered. the basc technique for leaves can be 
apphed to nearly any kind of leaf. 


I Rol out some green flower paite, anging the rolling pn 
еу create à wedge of ticker paste. (Aterrutve іле 
à grooved board or rolling pn, manufactured for ha 
purpose.) Cut out a leaf wong а cutter povironig it o that 
the ridge of thicker paite is at the baie of the leaf. 

2 Soften the edge of the leaf with a dogbone төсі on 
the palm of your hand or a pad of hara foam. 


DECORATING WITH SUGAR FLOWERS 





3 Serply mark vers е the kal useg a tarp ine 
Atternatively ven the leaf in a leaf veiner: then remove 
Фе leaf and pinch the back of the centre ven to que 
емее definition. Colour the leaves with dusting powder 
as regret 
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DAISY CAKE 


Small, foil-wrapped chocolate eggs, half-hidden under clusters of moulded @ 
make a pretty decoration for a Springtime celebration cake. 


CAKE AND 
DECORATION 


23cm (9in) plain or 
favoured Madeira cake 
____(ке page 12) — 
60% (202) flower paste 
(gum paste) 
icing (confectioner's) sugar 
for dusting 


“Sk GD) sugarpaste — 
(rolled fondant) 


yellow food colouring | 
45ті (3tbsp) apricot gaze | 
Ikg (2%) marzipan 
10-12 mini chocolate eggs 
gold fod 
15ті (1 tbsp) icing sugar 
Im (3ft) purple ribbon, 
approx Sem (2in) wide 





SPECIAL 
EQUIPMENT 


NE | — __ 
30cm (12m) round gold or 
siver cake board 
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| To make the daves ғой out the боле” paste 
ee 

with icing (confectioner’s) sagar Cut out shapes with dany or fower cutters You 
wil need 8 large flowers and 24 small Cup the flowers sightly between your 
fingers, then place on а ресе of crumpled fol and leave to harden for several 
hours The crumpied fol allows the cut-out dares to harden ina cupped shape. 
2 Colour 60g (201) of the sugarpaste (rolled fondant) deep yelow Rol a 

small ресе rto a bal and press 6 agarat a ресе of tule unti the netting leaves a 
resiste textured impression in the icing. Pull away the tule. Using a fre paintbrush 
and a иле water Ighty dampen the centre of the более then postion the yellow 
ball in & Repeat with the remandec 

3 Brush the cake wath apricot gaze and cover with marzipan Place on the board. 
Reserve 125g (402) of the remaining white sugarpaste and colour the rest pale 
yellow Use to cover the cake. 

4 Use the remaining white sugarpaste to cover the cake board around the cake. 
Use the remanng deep yellow sugarpaste to make а twat’ border around the base 
of the cake. For this, thinly rol ол the sogarpaste. Cut out à Smm (in) wide strip. 
and МУ мезі & from the ends Lay the step gently around the bine of the cake. 
5 Wrap the eggs in gold fol. Gold fol а mort readily avatatle on bought 
chocolate bars. Using a dampened paintbrush, secure the Gases and ерр› 

to the cake. To secure the nibbon, make а paste wth cag (confectioner’s) 

sugar and а dash of water Wrap the пом around the cake and secure the 
ends with а dot of paste. 








Use о ресе of netting to make the 
рате in the flower centres. 


у pro 
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BEGINNER'S GUIDE TO CAKE DECORATING 


PETUNIA WEDDING CAKE 


This pretty cake, decorated with simple flowers and frills, can be successfully tackled 
by any inexperienced but keen cake decorator. 


CAKE AND 
DECORATION 
28cm (| lin) and 15cm (bin) 
hexagonal rich fruit cakes 
6 tbsp apricot glaze 
2kg (4/40) marzipan 
king (confectioner's) sugar 
for dusting 
25kg (5/25) sugarpaste 

(rolled fondant) - 


pink and leaf green food 
colourings 
25m (Bft) fine white ribbon 
125g (41402) flower paste 
(gum paste) 
pink and green food dusting 
powders 
250g (902) royal icing 
white stamens 
Im (38) white ribbon, about 
Smm (Yin) wide 


Im (3f) pink ribbon, about 
Smm (Yan) wide 


white floristry wire 
spngs of ivy (optional) 


For Special Equipment, 
see poge 90 


| Brush the cakes әм” apricot gaze amd cover with arz pun. allowing 500g 
(Ib 24) for the smaler cake and | Sig (3 do) for the trge Place the cakes on 
the cake boards. 

2 Reserve 500g (1b 202) of the sugarpante (rolled fondant) for decoration Use 
the remainder to cover the cakes allowing 5006 (Ib 202) for the стай cake and 
| Sigg (3° 46) for the large. Reserve the тј. 

3 Hake the reserved 500g (15202) sugarpante. Мә one half with the 
Mrimemengs and colour very pale pink. Colour the other half green Use some of the 
pe agar paste to Cover the Cake boards around the base of the ches 

4 Trace the templates on page 108 ceto greaseproof or non sick paper Cut 
them cut Расе the large temple agar: сес sche cf the lange cake. Mark the 
curved cubre onto the cake usng a po Repeat on all sides then use the stul 
template to mark outines on the small cake 

5 Fonton fine white ribbon around the base of each cake. secunng weh a 
dampened paintbrush 

6 To make the the botton layer of fiis use green sogarpuste and а ЄЙ cutter 
(see page 31). Secure the fiis on the әде of the cake wth water and a fre 
paettrush, so that the top edge of each ӨЙ comes Smm (Von) below the 
templite Ine. 

7 Usng the pink sugarpinte. shape one piece of 64 and postion & above the 
geen Єй so that the top edge pat covers the template Ine. Smooth те top edge 
фу with your finger then we a Kaloped сгетре” to таке а decorate edge 
(see page 32) Repeat. adding рей fs to al vides of the cake 


d. 


Росе the templose against the cake and Crimp she edges of the friis araund the 
merk the curred outine with o pa des using о scolloped crenper. 





Matera) protngido por derect 
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BEGINNER'S GUIDE TO CAKE DECORATING 


SPECIAL 
EQUIPMENT 


panted dowel rod 
fine paintbrush 


Tip 
Make this cube with tiny 
red roses, pretty pink blossoms 
or any other small flowers of 
your choice. 


large end of the teardrop then remove and. wang scssons cut two ғ (at те 
top). two medium (опе each әде) and one urge petal (at the bottom) in the 
Opened end of the teardrop. 

7 Pinch and билеп euch petal, еле the top pur and the bottom one 
backwards зе and tweaking the two ude petal зла and upward. Аво 
the flowers to dry and harden Overnight. 

8 Dust the contre of the fowers with yellow Gusting powder and then paint 
Ines with a fine brush and back food colouring maed with alcohol Afternatvely. 
colour a ittie flower paste yellow rol into try bulls and place one in the contre of 
cach wort 

9 Use a par of tweezers to decorate the cake with the dragees and sugar 
volets 

10 Тез cake can be decorated up to 2 diys e advance. Keep the two hikes 
separately n airtight containers in the refrigerator (unless you have an enormous 
contaner that wil hoki the whole cake) Reasserble and retum to room 
temperature before serve, 


Making violets 
Althomgír flower decorations cam be bought, these simple гамет» are easy to 
mole anl are the perfect finishing touch 


Мал the poneed end « the deel mee Uning someri ct төз umat төз 
те large end of the rap бере em эз! or ме 


ғ. 


Pech өмі faten eoch petal өтөр tre Past loses mith а fine paraba or 
fep par эм! бетт one мәй serh тот тезе а par 
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BEGINNER'S GUIDE TO CAKE DECORATING 


MODELLING TECHNIQUES 


There are several mediums suitable for modelling — sugarpaste (rolled fondant), modelling 
paste and marzipan are the main ones. Here are instructions for some basic figures 
that you can adapt as you wish. 


BASIC SHAPES 

АВ modeling starts with a bal As well as being a shape in 
dtl, the process of rolteg a bali wit ensure a perfect 
smooth surface from which to model everything eite. 


To moie а bof. inead the punte rd place 4 n the palms of 
your hands and rotate. Keep your fingers well stretched out 10 
рой the paste smooth ж £ rolls around. 


Fer о peor shape, open the pams of your hands and rock 
them backwards and forwards Pressure from the poes of 
your hands wil thin one side. while the thicker soe 
protrudes between your thumb 

For o sausage shape, start by rolling а ball Akhough а sausage 
can be modeled n your hunch for a bump bee, perfectly 


smooth finch use a sugarpaste umoother and roll the paste 
backwards and forwards on a hard surface or nonstick board 





FIGURES 

When using several figures on а cie. they need to be wnat 
enough not to overwhelm the rest of the cake A Wg (1002) 
ресе of modeling paste wë make à body about Sem (2in) 
long (not nduding the head) You wil need very ittie 
equipment һо Mart with pat modeling paste (see page 19). 
а few cocktal socks (toothpicks) and dnnlang stra for 
marking features. Vegetable fat on your fingers wil help you 
achieve a smooth fish and prevent sticking Assembie the 
pieces after бутур or while stil зой with water Kang or 
sugar gue. Paint on features and detis when the fgures 
же dry See pages 102 and 106 for ample figure modeling 


1 Rol a ой of modeling paste rto а sausage shape, 
tightly thicker at ore емі Pinch out the paite on елес 
же of the thick end to malae arma rolling between your 
finger and thumb to lengthen 

2 Level the base of the body and make а hem. Open the 
seee and тыйт à neck hoe Mae ер о roer: by 
cutting up the centre of the base and open the trouser 
bottoms with à iewer to make shoe. 

3 To make а head той без coloured modeling paste into 
a упостћ ball Put & in the palm of one hand and той the 
other index finger tightly over the centre to male a fat 


“un 
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peut shape. Pinch the paste at the lower back of 

the head to make a neck You can mert а ресе of 
uncooked spaghetti into the neck for extra strength 
Mark eyes, eyebrows and mouth with the end of a 
drinking straw. 

4 Attach a small cone of paste to either sde of 

the head for ears. Press the narrow end into the 

head with a paintbrush handle to hollow out the car 
Make notes with іміз or cones. Mark nostris with a 

po after attaching, 

5 Make diferent harstyles by textunng rolied-out paste - 
a Curved blade modelling tool is useful Use round or dany 
utters to cut Out hair shred the edge and lay over the head 
6 Alow heads to dry before panting Use wel-dhted 
paste colours and a very fine paintbrush To gwe a blush to 
cheeks, use plum dusting powder mixed with cormfour 
7 To male feet. roll a cone and pinch one end to fatten. 
Nas can be marked with a thin drinking straw out to the 
shape of a nal Mark the end of the foot and cut with a 
scalpel to separate the toes. For hands, make a fattened 
cone of fesh-coloured paste, with а narrow end for the 
wrist Cut a У from спе sde for the thumb, then make 
three cuts for fingers Mark the nails with a straw. 


TEDDY BEAR 

1 Rol two baits of iong one sighty smaller than the 
other Gantiy press the small one ол top of the larger one. 
2 Supe two flattened rounds of paste. Halve one and 
position for the ears position the other for a mazie. 

3 Shape the arms and legs and secure to the body Use a 
contrasting colour to make the рта pads and the centres 
of the ears. 

4 To complete the teddy paint faint features on the head 
uung а fine pantbruah and died colounng, 


DUCK 

| Make a sausage of white paste, tapered to thin at both 
ее. Tweak one end upwards and thin out to make a tal 
Bongate the other end and mould nto a head and ned. 
2 Make indents for eyes Make а pont at the front of the 
head where the beak wil be parted Rol a ресе of раде 
they and ct out wings bechand or uang a template Texture 
with feathers, using a tool or the end of э dnnlong straw 
3 Roll tiny black bails for eyes. Roll out orange paste and 
a nto webbed feet Attach the wings and fert to the 
body Press the eyes in place. Paint on the beak when dry 


PIG 

I Shape a large sausage into a body and make edents 
where the head and legs will be Make smal trotters from 
ovals with one end fattened and а СЛ made for the trotters 
2 Make the head from another олі elongated at one 

end to foem а rout Bend the out up «М and make 
two holes for the поте and a line for the mouth. 

3 Make indents and insert small balls of black paste for 

the eyes. Make cars from сесе of paste. cupped with а 

ball tool Pant on colouring when dry 


d 
> 
6 


Use coloured modeling peste, or pant or dust these onmeh 
when dry Experiment to make other animals in the some woy. 
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BEGINNER'S GUIDE TO CAKE DECORATING 


CHRISTENING CAKE 


This very pretty christening cake would look equally effective 
coloured pale blue or yellow, 


CAKE AND 1 Reserve 185g (6/502) white sugarpaste (rolled fondant). 
DECORATION Colour 60g (2 ог) of the remainder bright prk. Colour another 185g 
қ (6402) а paler shade of pek Colour the remaning sugarpamte à very pale 
ш ig pink, adding the colouring very caubousdy. 
— ie, МЕНИИ 2 Brush the cakes with кесел glaze and cover with marzipan (see page 23). 
_pink food colouring allowing 500 (115 202) for the small cake and Iig (2:45) for the large cake: 


` 23em (Pin) and 15cm (6in) 


round rich fruit cakes 


5 tbsp apricot glaze 


15 (3/40) marzipan 


Place the lange Cake on the cake board. 

3 Reserve 60 (202) of the рајем pink сең Use the remander to cover the 
ake, oming 500 (1% 202) for the small cake and Tig (274) for the large cake. 
When covering the smal Cake, stand 6 on а cake card covered with a sheet of 
gremeproo! or mon-stick paper. 


icing (confectioners) 4 Using a spatula fit and position the small cake sightly to one sde of the larger 
sugar for dusting оге. Use a ие white sugarpaste to cover the cake board around the base of the 
large cake (see page 27) Use more cf the white and palest pink sugarpaste to 
SPECIAL make а sugarpaste rope around the base of each cake (see page 33). 
EQUIPMENT 5 Use the diferent shades of pink and white sugarpaste to make the 
30cm (12in) round decorations. See page 99 for instructions on how to make the teddes 
siver cake board 6 To make пође blocks. simply mould neat cubes of sapirpaste. 


15ст (бп) round cake card 
large and fine paintbrushes 


templates on page 108 


7 For the tran, dape and postion the engine and carriages, and then add tiny 
white wheels For the tran steam. une thinly rolled white sugarpaste cut 10 shape 
uung the templates on page 108. 

8 Arrange the decorations on the cake while mA vof. securing with а dampened 
pantbrush Alternatively leave them to harden and then secure. usng a paste 
made from a little icing sugar and water 


МА 22 


Follow the instructions on page 99 to Cut out the rallway engine ond carriages 
make the гевея from suporporte. then odd tiny white wheels 
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CHRISTMAS NATIVITY 


The design of this cake is effective in its simplicity. Both the stable and 





figures are exceptionally easy to shape. 
CAKE AND 1 Brush the сте with apricot gase and cover with marzipan 
DECORATION Puce on the ciae board Colour 250g (902) of the sugarpaste 
(rotted fondant) dark brown Atterrutwely use раде (see page 22) 
25cm (10m) square rich or 2 Trace and ол out the stable temples cn page 10% onto non stick 
Ag kut cake or greaseproo! paper Thes roll the brown vagacpaste and lay on а sheet of 
4 tbsp apricot glaze non-ttick paper Lay the templates over the tugarpante and cut around them, 
125 (2545) marzipan then carey pee! axay t^e excess paste. (You wil need two roof templates 
icing (confectioners) г AAN 
йсй and cut out a mal star from white iong ving the star cutter Leave 
for 
ay ” S AE the star and stable to harden for 48 hours 
33 Soe 4 To mike the vancus бөлек cobos е remanng ganaste аз Glows 


brown, purple, red, black, dark 
and light blue, green and 
yellow food colourings 
125g (4/02) icing 
(confectioner's) sugar 
1.5m (SR) cream cord 
2m (6f) ribbon 


SPECIAL 
EQUIPMENT 
30cm (12in) square siver 
cake board 
templates, see page 109 
small star cutter 
A and Sem (1% and 2in) 

round cutters 
cocktail stick (toothpick) 
paper piping bag 
fine paintbrush 


102 


Жұ (3 oz) purple. 90g Gor) red 90g (Ior) раје pak tuning а duh of 
red colounng) 90g (3402) grey (wang a іше black colouring) 60g (2%) 
dark blue. 60g (2%сг) pale blue and 30g (Iar) green Leave 30р (I Kor) 
white, then colour the remainder yellow 

5 Reserve 90g (307) of the yellow sugarpaste Рой the remander nto 
a thick sausage shape Dot with 30g (1 or) of the brown sugarpante. Fold 
the ends of the sugarpame eto the centre and rol agan so that the yellow 
sugarpaste becomes murbled with the brown (see page 30 for structions} 
Continue rola and folding until the colours are larly evenly datrbuted 
throughout the whole ресе of paste Rol out the martied африке and 
use to cover the cake and board Tren off excess ugarpaste around the 
edges of the board with a sharp irde 





Dot the petom марсро meh brome 
voporposte and гої together 


Moke the stable usag brown sup ponte, 
following the templates 
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6 To shape a bing’. make а утый ресе of purpla-coloured sugarpante into a cone 
shape. Shape two curved sections for the arms and secure to the cone. Shape 
head and hands from pink sugarpaste. For the cloak. cut a Sem (2) circle of 
sugarpaste wong the large cutter Cut away an area lor the neck. and position 
around the body Shape a утый circle of brown sugarpaste for the hak then add 
the crown ard vmple modeled pfs Shape two more lungs in the same way vong 
(беген Coloured nagar pare. 

7 Shape Mary м above, draping а Aem (17) себе of dark blue sugarpaste 
over her head. 

8 Shape the remaning characters in the same wax usng а ресе of cred 
spaghets for the centre of the shepherd's crook For jesus in the manger shape a 
simple base of brown icing Roll а tiny bali of flesh-coloured iong for the head and 
lay £ on a thinly rolled square of white king Wrap the white icing around the 
head and lay it on the base. Paint (эсш) detads with а fine paintbrush and óiuted 
brown food colouring. 

9 For the donkey mould the grey sugarpaste into a thick cylinder for the body 
а teartres tape for the head uttered teardrops for the ears 4 еру and a tal 
Secure together so the dockey & n a sting porton, uong sugar glue or royal 
юч 

10 Mix the icing sugar with a little water to make a paste. Colour & dark brown 
and place in a piping bag Sep of the tip Pipe a ите сең down сес side of the 
stable back Secure one side-pece to the back and postion on the cake. Postion 
те other sde-pece and then the roof sections in the same way Poe another lee 
ol iong around the Базе of the stable. 

II Use a Ише more icing to pipe the donkey's mane. Secure the star to the 
stable roof. Using a ите білед brown colounng, pant smole features onto the 
faces then position the figures on the cake. 

12 The the cream cord around the cake and secure at the back with a Иле royal 
icing Secure the ribbon around the edge of the cake board using a погоні gue 
mick to fox n place, 


ru 
гу. 
dE. 








Moke each king from o cone shape with 
o bal for the heod. 
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Make the donkey from grey suporpeste Pipe brown song along the stable udes 
shapes and orronge in о stang porton. ond roof to join. 
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CHRISTMAS NATIVITY 


The design of this cake is effective in its simplicity. Both the stable and 





figures are exceptionally easy to shape. 
CAKE AND 1 Brush the сте with apricot gase and cover with marzipan 
DECORATION Puce on the ciae board Colour 250g (902) of the sugarpaste 
(rotted fondant) dark brown Atterrutwely use раде (see page 22) 
25cm (10m) square rich or 2 Trace and ол out the stable temples cn page 10% onto non stick 
Ag kut cake or greaseproo! paper Thes roll the brown vagacpaste and lay on а sheet of 
4 tbsp apricot glaze non-ttick paper Lay the templates over the tugarpante and cut around them, 
125 (2545) marzipan then carey pee! axay t^e excess paste. (You wil need two roof templates 
icing (confectioners) г AAN 
йсй and cut out a mal star from white iong ving the star cutter Leave 
for 
ay ” S AE the star and stable to harden for 48 hours 
33 Soe 4 To mike the vancus бөлек cobos е remanng ganaste аз Glows 


brown, purple, red, black, dark 
and light blue, green and 
yellow food colourings 
125g (4/02) icing 
(confectioner's) sugar 
1.5m (SR) cream cord 
2m (6f) ribbon 


SPECIAL 
EQUIPMENT 
30cm (12in) square siver 
cake board 
templates, see page 109 
small star cutter 
A and Sem (1% and 2in) 

round cutters 
cocktail stick (toothpick) 
paper piping bag 
fine paintbrush 
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Жұ (3 oz) purple. 90g Gor) red 90g (Ior) раје pak tuning а duh of 
red colounng) 90g (3402) grey (wang a іше black colouring) 60g (2%) 
dark blue. 60g (2%сг) pale blue and 30g (Iar) green Leave 30р (I Kor) 
white, then colour the remainder yellow 

5 Reserve 90g (307) of the yellow sugarpaste Рой the remander nto 
a thick sausage shape Dot with 30g (1 or) of the brown sugarpante. Fold 
the ends of the sugarpame eto the centre and rol agan so that the yellow 
sugarpaste becomes murbled with the brown (see page 30 for structions} 
Continue rola and folding until the colours are larly evenly datrbuted 
throughout the whole ресе of paste Rol out the martied африке and 
use to cover the cake and board Tren off excess ugarpaste around the 
edges of the board with a sharp irde 





Dot the petom марсро meh brome 
voporposte and гої together 


Moke the stable usag brown sup ponte, 
following the templates 
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AQUA ZOOM 


Water chutes or flumes are now a highlight of many leisure pools. This cake should 
appeal to most children, even if they have never had a go on one. 


I Level the surface of the cake by cutting off any peak that formed 

during the baking process. Using a large. sharp кейе. cut the cake in haf 

from ore top edge to the opposite lower edge. Turn the upper ресе round 
10 that the thin sides are together. creating a slope. 

2 Using a ke, ол out an inverted 5 shape from the cake. Reserve one 

of the large trimmed sectors. 

3 Use a third of the buttercream and 4 tbip of the jum to sandwich the soit 
Cakes together Press the remaining jam through a seve to remove any peces. 
then brush it over both peces of the caie. 

4 Puce the large cake towards the back of the squire cake board Roll out Iig 
(2%) of the sugarpaste (rolled fondant) on a surface dusted with iong 
(confectioners) sugar to a 26ст (14m) огде. 

5 Lay this over the large cake and smooth down the sides with the palms of 
your hands and а smoother, easing t to Ét Trim off excess sugarpaste around the 
base using a sharp bre. 

6 Use the trimmings and another 37% (1301) sugarpaste to cover the sral 
piece of cake. Place on the cake board. 

7 Using a fine paintbrush and diuted blue food colouring, paint the sides of the 
cakes with stripes for a bled effect. Mark the position of the stripes fest with a 
содам stick (toothpick) to make sure the stripes run n neat paralel wavy bres 
and to enhance the tied effect 

8 Colour another 275g (1304) sugarpaste blue. Rol a inie under the palms of 
your hands to form a long sausage. Secure fhis down the centre of the lange cake. 





n. 


Cut on inverted 57 shope from the 
trimmed coke using a large shorp knife. 


‘Mark the postions fr the Ше ses 
en the edges of the cake. 





CAKE AND 
DECORATION 


23cm (Pin) square 


SPECIAL 
EOUIPMENT 


33cm (13m) square silver 
cake board 
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6 To shape a bing’. make а утый ресе of purpla-coloured sugarpante into a cone 
shape. Shape two curved sections for the arms and secure to the cone. Shape 
head and hands from pink sugarpaste. For the cloak. cut a Sem (2) circle of 
sugarpaste wong the large cutter Cut away an area lor the neck. and position 
around the body Shape a утый circle of brown sugarpaste for the hak then add 
the crown ard vmple modeled pfs Shape two more lungs in the same way vong 
(беген Coloured nagar pare. 

7 Shape Mary м above, draping а Aem (17) себе of dark blue sugarpaste 
over her head. 

8 Shape the remaning characters in the same wax usng а ресе of cred 
spaghets for the centre of the shepherd's crook For jesus in the manger shape a 
simple base of brown icing Roll а tiny bali of flesh-coloured iong for the head and 
lay £ on a thinly rolled square of white king Wrap the white icing around the 
head and lay it on the base. Paint (эсш) detads with а fine paintbrush and óiuted 
brown food colouring. 

9 For the donkey mould the grey sugarpaste into a thick cylinder for the body 
а teartres tape for the head uttered teardrops for the ears 4 еру and a tal 
Secure together so the dockey & n a sting porton, uong sugar glue or royal 
юч 

10 Mix the icing sugar with a little water to make a paste. Colour & dark brown 
and place in a piping bag Sep of the tip Pipe a ите сең down сес side of the 
stable back Secure one side-pece to the back and postion on the cake. Postion 
те other sde-pece and then the roof sections in the same way Poe another lee 
ol iong around the Базе of the stable. 

II Use a Ише more icing to pipe the donkey's mane. Secure the star to the 
stable roof. Using a ите білед brown colounng, pant smole features onto the 
faces then position the figures on the cake. 

12 The the cream cord around the cake and secure at the back with a Иле royal 
icing Secure the ribbon around the edge of the cake board using a погоні gue 
mick to fox n place, 


ru 
гу. 
dE. 








Moke each king from o cone shape with 
o bal for the heod. 
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Make the donkey from grey suporpeste Pipe brown song along the stable udes 
shapes and orronge in о stang porton. ond roof to join. 
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MEREHURST 


TEMPLATES 


Gingerbread Cottage roof (cut 2) 
(see pages 54-6) Photocopy at 200% 


Gingerbread Cottage front and back 
{ол one with door shape, one without) 
Prorocopy at 200% 


Gingerbread Cottage sides (cut 2) 
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UK 
Сесе and Celeraks 
Spoogteid House 
Gate Нейтшеу York 
Yorkshire ТОЯ INF 
Te. 01759 371447 


Confectionery Suppies (CS) 
27 Gan Road 
Hereford НА! IRU 

Tel. 01432 271200 


Сора Cake Art 
Сира Lid 
Jubilee Industrial Estare 


Ashington 
Northumbertand NE63 BUQ 
Tel 01670 814545 


Fine Cut Cutters (FCC) 

Workshop 2, Old Stable Block 

Holme Pierrepont Ни 
NGN AD 

Tel 0115 933 4349 


Guy Paul & Co. Lid 
Unit BA. Foundry Way 
ілге End Road 
Eaton Socon 
Cambs, PEIS Эрн 


Holy Products (HP) 
Holy Cottage 
Hassall Green 
баксы” 

Cheshire СУЛ! OYA 
Tel 01270 761403 


Tel & Fax 01275 374557 


SUPPLIERS 


Orchard Products (OP) 
SI Habyburton Road 
Hove 

Баи Sussex BNI 7GP 
Te 01273 419418 

Fax 01273 412512 


Patchwork Cutters (PC) 
3 Ranes Осе 
Gres Wirral 
Merseyude CHS 208 
Teufax 0151 678 5053 


Liverpool L8 FPF 
Tel 0151 706 8200 
(Renshaw Regaice sugarpaste) 


Squres Кетет 
Squres House 

3Wavertey Lane 
Farnham. 


Surrey GUI 888. 
Tel 01252 711749 


FRANCE 
Argo 

5 Avenue de 
етсіз Netter 
75012 Pars 


AUSTRALIA 

Cake Decorating School of Austral 
Shop 7, Port Pháp Arcade 

232 Finders Street 

Meboure 


Victoria 3000 
Те. + 61 39654 5335 


Cupds Che Decorations. 
2/90 Belford Street 
Broasreasow 

NSW 2292 

Tel +61 2 4962 1884 


USA 
Beryís Cake Decorating 
& Pastry Supplies 

PO Box 1584 

N бед 
VA22151-0584 

Tel +1 800 488 2749 


Nicholas Lodge 
International Sugar Art Collection 
6060 McDonough Drive. Ste D 
Norcross, GA 30093 

те +! 770 453 9445. 


CANADA 

Create Cutters, 
561 Edward Avenue. 
Unc I, 
Richmond Hit 
Ото LAC Ph 
Te. «1 905 883 5638 


SOUTH AFRICA. 

EM Сте» 0 

PO Box 115 Moot МАО 
Kandy Natal 

Tei +27 31 7011431 


WEST AFRICA. 

Кору Sagarcraft Centre 
Riaz Plaza 58 Оре Road 
bep Lagos 

Tel 00234 | 8965790 

16 Bankole Street 
Oke Arn Lagos 

AIS LSDPC Shopping Centre 
Adenran Ogursarya Street 
әдет Lagos, Nena. 

Tel 0024 1 439661 1, 8973214 


1 
Material protegido por derechosKanyax 


Conn Cake 42-3 


Сот е Cake 52-3 
Continental Wedding Cabe 76-7 
comping N 

Ому Che 66-7 

Dark gegertread 17 

duck modeling 9% 


equomens 8-10 
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Munich Boks Аль. 
Per 9,2) Honor Ком 
Miers Port NSW 2000 
Je +61 (0) 2 20 KOO 
Fax кы (0) 2 8220 2558 


Mundos Boots UK Len 
frco Howe. өз Poor 
9199 Upper Romera Raat 
алеу London SWIS TG 
Te +44 (O) 0 076 506 
Fax +44 107 20 AS SANG 
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